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Madam JOHNS$SON's Preſent: 


Or, the belt 4 / / 
INSTRUCTIONS 
FOR 


YOUNG WOMEN, 


Uſeful and Univerſal KNnoWLEDG EB, 
WITH A 

gummary of the late MARRIAOE ACT 

and Inſtructions how to marry pulivaeitk WEretos 
Digeſted under the following HEADS. 

I. An Eſtimate of the Ex-|lV. The young Woman's 
ences of a Family in the] Guide to Knowledge. 
middling Station of Life. | V. A new Engliſh Spell. 

Ihe Art and Terms of| ing Dictionary. 

Carving, Fiſh, Fowl, and Vi. The Compleat Mar 
Fleſh. | ket-woman. 

11. A Bill of Fare for eve- VII. The Cook's Guide for 
Month in the Year for | drefling all Sorts of Fleſh 
Dinner and Supper, and Fowl and Fiſh, 
al for extraordinary Oc- | VIII. Pickling, Paſtry, and 
cahons, | ConfeStionary, 


Wich feveral nieful Pantrs, eing the tompleateſt 
Book of the Kind ever publiſhed. 


— — 


The Compiler, Madam Jornson, in order to make 
this Book come as cheap as poſſible to the Purchaſers, 
tas, out of her Benevolence, fixed the Price at 
15. 6d, bound, tho" it contains double the Quan» 
tity that is uſually ſold for that Sum. 


— _ 
La ſh. — 


IL. O N DO N.. | 

Printed for M. Co or ER, Pater-nofter-row ; and 

C. SYMPSON, at the Bible, Chancery-lane, 1755. 
Price ſewed 15. zd. bound 18464, 
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Ol am not inſenſible, that there are divers 


very valuable Performances of the like nature 
alrcady extant, which reflect an Honour and Credit 
on the Profe ſſion which the reſpectie Authors have 
ſo induſtriouſly attempted to advance; and that 
ſuch a ſmall Tract as This may at firſt fight ap- 


pear needleſs. at leaſt, if not impertinent, through 


che Obſcurity of the Compiler; yet as the Lor 
of the Former are for the moſt part too prolix, 
too expenſive, and principally calculated for the 
Practice and Improvement of young Ladies of af- 
fucnt Fortunes; and as I have crouded a great 
Variety of very uſeful Materials into a narrow 
Compaſs, in order to render the Price of it as eaſ 

as poſſible, and within the Reach of that Claſs of 
People, for whoſe Service it is more immediately 
intended, I flatter myſe'f that 1 am under no Ne- 


ſent Undertaking, 

Since the Number, however, of Servants (both 
Male and Female) throughout his Majeſty's Do- 
minions is very large, and the Welfare and Feli- 
city of moſt Families, in a. great Meaſure, de- 


ou on their diſcreet Deportment, I think it a 


zuty incumbent on me to make my Addreſſes to 
the Latter in particular, and to beg of them to 


take into their ſerious Conſideration that low State 


of Life in which Providence has placed them, and 


A* making any formal. Apology for my pre- 


PREFACE. | 


(u) 
the ſeveral little menial Offices, which they muſt, 
and ought without ReluQance to perform. 

They ſhould reflect, that they are but Servants, 
and chat their daily Subſiſtance is wholly dependent 
on their Superiors; that in Gratitude, there- 
fore, they ought at all Times, and on all Occa- 
ſions, to be very Induſtrious, Faithful, and Honeſt 
in every Truſt repoſed in them, whether their 
Maſters or Miſtreſſes be preſent or abſent ; that 
they ought to act ſincerely, and without Diſſimu- 
lation or Eye-Service; to make it their principal 
Study to give all the Satisfaction in their Power; 
and to have ſuch a ſtrict Guard over all their Ac- 
tions, as to do Nothing, either by Night or Day, 
that they are conſcious to themſelves, will give 
the leaſt Diſguſt. | 

By ſuch a dutifu! and diſcreet Deportment, 
they may not only, with juſt Grounds, hope to 
ohrain a good Character; but what is fil! more 
valuable, they will in reality dee one; than 
which Nothing can more effeCtually contribute 
towards their Eſtabliſhment with Credit and Re- 
putation. | 

By ſuch a Praiſe worthy-Conduct they will ſe- 
cure to themſelves an univerſal Reſpect, and lay 
a ſolid Foundation for their future Happineſs, 
when they ſhall attain to a maturer Age, alter their 
Condition, and become Mothers and Miſtreſſes of 
little Families themſelves, 

And if what I have here offered, may contri- 
bute in the leaſt towards ſo important and valuable 
an End, I ſhall think theſe few Lei/ure- Hur: 
Amuſements very beneficially beſto w ed. 


A Summary of the late 


MARRIAGE ACT 


WIT 
In ſtructions how to marry purſuantthereto. 


ARRIA OI being one of the moſt im- 
portant Events of Life, and the End to 
which the Attractions of Beauty, the 
N Arts of Dreſs, and the inte: nal Accom- 
* pliſhments which heighten and ſtamp a 
alu on theſe Charms, principally lead, 
every Law relating to this great Tranſaction muſt bo 
confdered, not only as a Matter of Curioſity, but as an 
AfFzir of ſuch Moment as to deſerve to be particularly 
and carefully attended to. And indeed, ſince the Mar- 


riage State, when wiſely entered upon, is the Source of 


the trueſt and moſt ſolid Happinels, every unmarried 
Lady mult book upon the Forms of Admiſſion into it as 
ſomething in which ſhe is peculiarly concerned. Oa 
theſe Conſiderations we have thought it neceſſary to 
jan before our fair Readers a View of the new Regula- 
dions made in the late Act, to prevent the great Miſ- 
thiefs and Inconveniencies that have ariſen ſron Clan- 
celtine Marriages ; and as all Ads of Parliament are ne- 
<cſlarily exprefled in the Forms of Law, which to thoſe 
that are unacquainted with them appear ambiguous and 
perplexed, we ſhall here endeavour to be as iutellig ible 
as poſſible, and, in the plainelt Terms, let them fee 
„hat it enjoins, and what it prohibits, 

After the 25th of March 1754, Banns of Matrimony 
are to be publiſhed in the Pariſh- Church, or ſome Publick 
Cnapel, belonging to the Pariſi in which the Parties 
dwell: This is to be done on three Sundays preceding 
ne Marriage, during the Linie of Morning-Service, or 
cr if there be no Moraing-Service, ig the Evening. Ser- 
Vice, immedtately after the Second Leſſon. ae Bi 

f the Parties dwell in different Pariſhes or Chapelries, 
the Banns are to be publiſhed in bota ; and where both, 
or e.tner of the Parties, live in a Place included within 
the Limits of no Pariſh, and having no Church or Cha- 
bel in which Banns have been uſually pabliſhed, then the 


Banns | 


x * 


[vi 
Banns are to be publiſhed in ſome Pariſh. Church or Cha 
pel adjoining ; and their Publication is to be performed 
by the Miniſter in the ſame Manner zs if either of 
Perfons dwelt in ſuch adjoining Pariſh. The other Ris, | 
Preſcribed by the Rubric, pricfixzed to the Office of 
trimory in the Book of Common Prayer, relating to ne 
Publicarion of Banns, and the Solemnization of Marri. 
mony, not altered by this Statute, are ſt!] to be obe. 
ved; and the Marriage is to be folemniz:d in the Parte. 
Church or Chapel where the Banns were publiſhed. 

If Notice in Writing be not delivered to the Min!iter, 
containing the Chriſtian and Surnames of the Parties, te 
reſpective Places of their Abode, and the Time of beit 
having dwelt in them, at leaſt ſeven Days before te 
Time required for the firſt Publication ef the Bannis, th: 
Miniſter is not obliged to publiſh them. | 

Theugh one or both of the Parties are under Age, and 
have not obtained the Conſent of the Parents or Gvar- 
dians, the Miniſter ſhall not be liable to Ecciefatticai 
Cenſures for ſolemnizing the Marriage after Banns ae 
publiſhed, unleſs he ſhall have Notice of their Differ: ; 
and if their Diſſent, or that of one of them, be open! 
and. publickly declared, at the Time of the Poblicauon 
of Banne, the Burns are tobe void. 

No Licence is to be granted for the Solemnization of 
Marriage in any other Church or Chapel, beſides the 
Parifh-Church or Publie Chapel belonging to the Par 
or Chapelry that has been for four Weeks before the 
uſual Place of Abode cf one cf the Perſons to be marricd; 
or where both or either of the Parties dwell in any Place 
that has no Church or Chapel in which Barns have bee: 
uſually publiſhed, then it is to be ſolemnized in the Fa- 
rith Church or Chapel acjoining to ſuch Place, and in 
no other, | | 

Nothing contained in this Act is to deprive the Arch- 

biſhop of Canterbury, and his Miniſtry, of the Right of 
granting Special Licences to marry at any convenient 
Time or Place. - | 

if the Solemnization of Matrimony be performed in 
any other Place beſides a Church or Public Chapel, unless 
by ſpecial Licence from the Archbiſhop of Canterbury, 
or without public Banns, or a Licence from one who has 
Auftiority to grant it, the Marriage is to be void, and the 
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vii ] 
Perſon ſolemnizing it adjudged to be guilty of Felony, . 
and to be tranſported for Fourteen Years to ſome of his 
Majeſty's American Colonies ; and Proſecutions for ſuck 
Felons may be commenced avy Time within the Spacp 
of three Years after the Offence is committed. 

"Chis Act declares, That it ſhall not be necefſary in 
Support of a Marriage that has been ſolemnized under 
Publication of Banns, to give Proof of the actual Dwell. 
ing of the Parties in the reſpettive Pariſhes or Chapelries 
in which the Banns were publiſhed ; or where the Mar- 
riage is by Licence, to give Proof that the uſual Place of 
Abode of one of the Parties was for four Weeks before, 
in the Pariſh or Chapelry where the Marriage was ſolem- 
nized ; nor in either of the {id Caſes can any Evidence 
be received to prove the contrary in any Suit relating ts 
the Validity of ſuch Marriage. | 

Where either of the Parties, not being a Widow of 
Widower, is under Age, Marriages ſolemnized without 
the Conſent of the Father (if living) or of one of the 
Guardians, and where there ate no Guardians, of the 
the Mother, if he be living and unmarried, or of the 
(Guardian appointed in Chancery, are to be void. 

Gut in caſe any ſuch Guardian or Mother be nor com- 
ene ntis, or in Parts beyond the Seas, or refuſe or with · 
neu his or her Conſent tc a proper and ſuitable Marriage, 
the Party may apply by Petition to the Court of Chan- 
cery, Which is to proceed upon fuch Petition in a ſum- 
mary Way; and where the propoſed Marriage appea s 
to by proper, that Court is to declare it to beſo, by an 
Order, which is to be deemed as effectual as if the Guar- 
an's or Mother's Conſent to ſuch Marriage bad been 


. Cotained. 


- No Sait ſhall be had to compel a Celebration of Mar- 
ria ge upon Pretence of any Contract, whether the Words 
of the Contract were in the preſent or future Tenſe. 

All Marriages are to be {olemnized before two Wit- 
n*!Tes, beſides the Miniſler, and au Entry is to be imme- 
dlately made in the Regiſter, expreſely mentioning w he- 
ther it was celebrated by Banns or Licence, and if by Li- 
cence, and both or either of the Parties be under Age, 


die Conſent of the Parents and Guardians is alſo to bg 


*1tered, and ſigned by the Minifler, by the Parties mar- 
ed, and the two Witneſles. | 
Any 
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Any Perſon who ſhall inſert in ſach Regiſter any falſe 
Ea'ry, relating to a Marriage, or deſtroy any Regitter, 
or Book of Marriages, Wich Intent to break any Mar 
ria ge, or to ſubject any Perſon to the Penalties of this 
Act, he is to be adjudged guilty of Felony, and t0 ſuf. 
fer Death without Benefit of Clergy. | 

This A&t is not to extend to the Marriages of any of 
the Royal Family, þ | 

Nor is it to extend to Scotland, nor to any Marriages 
ſolemnized beyond the Seas ; nor to Marriages among 
Duaters, when both Parties profeſs themſelves Quakers ; 
— to Fews, when both Parties profeſs the Feuiſb Ke- 
igion. 

This Act is appointed to be read by the Miniſter in all 
Pariſh Churches and Public Chapels, immediately after 
Morning-Prayer, or after Evening-Prayer, if on that 
Day there be no Morning-Service, on ſome Sunday in 
each of the Months of $-p7-mb-r, October, November, and 
December, in the Year 755 ; and afterwards, at the 
fame Times, on four several Sundays in each Year, wit. 
the Sundays next before the 25th of March, the 24th of 
June, the 29th of September, and the 25th of December, 
reſpeRively, for two Years, to be computed from Jann 


ery 1754. 
Plain Inftructions and Directions to be obſerved by 


ſuch Perſons, who are deſirous to take on them, 
after the twenty-fifth of March 1754, the Holy 
State of Matrimony. | 


1. Let the Parties, when they have agreed to be Mar- 
ried, if by Banus, give Notice thereof to the Miniſter of 
the Pariſh wherein they refide, in ſome ſuch Form of 
Words as theſe which follow : 


To the Reverend Mr. of the Parith of B. 


Rev. Ser. April 5. 1754. 
C D, the Son of E. F. purpoſing God willing as 
ſoon as may be, to ſolemnize Marriage with G. 1 
Spinſter, both ot this Pariſh, defire that you would on 
Sunday the fourteenth of this Inſtant, it being feven 
Days Notice, purſuant to the late Statute made tor the 


Prevention oi Clandeſtiue Marriages publiſh or cauic Io 


E | 
! publiſhed the Banns between us Two then, and like- 


ile on the two ſucceeding Sundays. 
C. D. and G. H. 


Note, It would be better that both the Parties about 
to contract Marriage do Sign the Notice, though one is 
ſufficient. 

2. Let the intended Bridegroom give this Notice him- 
ſelf to the Miniſter, though 1t is not abſolutely material; 
for it will be {ufficient to give it to his Curace, or in Caſe 
he has no Curate, to his Clerk or Sexton ; but the ſureſt 
Way, and which I would earneſtly recommend, is to 
give it into the Hand of the Miniiters of the Pariſh, or 
leave it with his Wife, or one of his Family, at the uſu- 
al Place of his Reſidence. 

3. But in Cate, the Miniſter is not reſident in the Pa- 
rich wherein you dwell, in that Caſe it will be full as 
well to write the Notice as above, and leave it with the 
(leck or Sexton in the Pariſh in which you dwell. 

4. But if you live in a Pariſh which is united to ano- 
ther, à there are ſevetal in Lenden, then you may chuſe 
which Church you will have the Banns publiſhed at, on- 
ou are to obſerve, that the ſaid Church is adjoining 
to the Extraparochial Precinct in which you dwell; but 
nere alſo. the Banns are to be publithed three Sundays (uc- 
ceſuvely. 

5. If you live in a Pariſh wherein are ſeveral Chapels 
of Faſe, in this Caſe you may caule the Banns to be pub- 
liſhed in either of the laid Chapels ; and here you will 
chuſe that which belt ſuits your Convenience. 

6.- Now if you are minded to be married by Licence 
that mult be taken out at the Commons in the ſame 
Manner 2s has been heretofore uſed ; in this Cale you 
mult go to the Minifter of the Pa:iith wherein j ou live 
or to the Miniſter of any one of the Chapel: therein 
tour W'ccks before you can: be Married, let him know 
where boch Parties live, that he may if he pleaſes en- 
gute after you. 

7. But laſtly, if you are minded to be married by a 
ſpecral Licence, you mutt app'y to the Prerogative 
Court in Doders Commons, either by yourſelf, Attorney 
or Proftor; by which Means your Marriage may be 


£0: ſammated with as much Expedition and Privacy, 


(ind ia whatever Place you pleaſe) as you can deſire, 
An 
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L* 
An Eſtimate of the neceſſary Charge of a F * in 
Ma 


the middling Station of Life, conſiſting of a Man, 
his Wife, Four Children, and One Maid-Scrvant, 


Daily E xpences. Weekly Ex. 
Fori For 
SF: + $3 hHEF 
READ for Seven Per- 2 7 2 

ſons, per Head, per Day o © 
Batter — 2 3 
Cheeſe . I 
Fiſh and Fleſt-meat 2 2 

Roots and Herbe, Salt, Vi- 
negar, Muſtard, Pickles, | 
Spices and Grocery, ex- 
cept Tea ard Sugar —— 210 220 
Tea and Sugar I 0.7 © 
Soap for the Family Occa- | 
ſions, and waſhing all 
manner of Things both 
at Home and Abroad 1 2 O 10 2 6 1 2 
Threads, Needles, Pins, Oo 
Tapes, Worfteds, Bind- | 
ings, and all Sorts of 
Haberd: fhery 2 Fe . 
Milk one Day with another „ 

3 


3 
3 
I 


= 0 030 © 
82 0 300 


%- 


+ 
— 


Candles about 2 Pounds and a half er Week 


tne Year round 
Sand, PFullers-Earth, Whiting, Small-coal, 


0 * 


Brick duſt ——— —— 0 0 25 
Ten- ſhilling ſma'l Beer, a Firkin and a 
Quarter per Week — G os 8 
Ale for the Family and Friends 3.50 
Coals, between Fuur and Five Chaldron per 
Aunum, may be eſtimated at 8 © 
Repairs of Houſhold Geods, as Table linen, 
Bedding, Sheets, and every Utenſil, for 
Hovuſhold Occation — — 0 1 6 5 
Six Shiilings and Two pence Weekly for 
3 


Seven Ferlous, amounts to — 2 


{2 3s 2d weekly amaunts vearly to 112 4 8 © 
| Cloat h 


- 


„%% oĩ’ö— 1 
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dy 


th 


L] 


5 

Brought over 112 4 8 

Cloaths ofall kinds forthe Maſter of the Family 16 0 © 
Cloaths for Wife, who cannot wear much, nor 

very fine Laces, with — 16 O © 


Fot abrdinaty Ex pence attending every Lying 
in, 10/ ſuppoſed to be about once in two Veats 5 © © 
Cioaths for faur Children, at 77 per Ann. for 
each Chid 
Schooling for four Children, including evety 
Charge, thereanto relating {uppoſcy to be e- 
qual, at leaſt, to i 0sper Quarter foreach Child B o © 


28 © © 


The Maid's Wages may be — 4 10 © 
Pocket Expences for the Maſter of the Family 
iuppoled to be about 45 pr Week 10 80 


For the Miſtreſs of the Family, and for the Fuur 
Children, to buy Fruit, Toys, &. at 25 per 
Weele — — 

Fo:iercainmentsin Return for ſuch Favours from 
Friends and Relations 

Phyfic for. the whole Family ons Year with 
anviher, and the extraordiraty Expence a- 
riſing by I Ines, may exceed — 6 0 © 

A Crmry Lodging ſometimes bor the Health 
and Recreation of the Fami:y ; or inſtead 
thereof, the extraordinary Charge of nur- 
teig a Child abro d, which in ſuch a Fami- 
iy is often needful | 

Shaving 75 Gd pr Quarter j and cleaning Shoes 
25 ba per Quarter — — 2 o 0 

Rent ard Taxes ſomething more or leſs than 50 © e 

Expents of Trade with Cuſtomers, Travelling 
Clurpes, Chriſtmas box- money, Poftage of 
Letters, & c. for the ſake cf even Money at 
leaſt — i | 

Pid Debts, which may eaſil be more than 2/ 
per Cent. on the ſuppeled Capital of 10097, 20 © © 


5 40 
« 11 


19 $ 3 


315 © 0 
There mult be laid up one Year with another, 
for 29 Years, in order to leave Child, and a 
Widow, if there ſhould be one, 500/a-piece 75, © 0 
Therefore i ooo by this Eſlimate, ſhould gain 
one Year with anocher | 390 © @ 
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Terms of Carving, EIS H, FOE, and 
LES H. 


LULAY a Pheaſant. 
Barb a Lobſter, Tranch that Sturgeon 
Border a Paſty, Sauce Plaice or Flounders 


Bigg an Egg 
Break a Deer or Egripe | Bide that Haddock 


Break a Scarlet or Teal Splay that Bream 
Chine a Salmon Splat that Pike 


Culpon a Trout Unbrace a Mallard 
Mince that Plover | Unlzce that Coney 
Rear that Goode { Untach that Curlew 
Sauce a Capor or Terch Untach that Brew 


Cut up a Turkey or Buſ. | Spoil that Hen 


tard String that Lamprey 
Diſmember that Heron |] Tame that Grab 
Diſplay that Crane Thigh a Pidgeon, Wood- 
Difigure that Peacock { cock, all manner of 
Fin that Chevin {mall Birds 
Leack that Brawn Tranſon that Eel 
Lite that Swan Truſs that Chicken 
Timber the Fire ] Tuſk a Barbel 


* _— r i. 
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Bills of Fare for all Times of the Year, and alto 
ſor Extraordinary Occaſions. 


4 Bill of Fare for SPRING Sn. 


i Collar of Brawn A Bill FRE for 
and Muſtard Midſummer. 

2 A Neats-'[ongue ard | 1 Neats-IJengue ard Ccl- 

.... Udder - | flowers 


3 Boiled Chickens 2 A Fore-Quarter of Lamb 

4 Green Geeſe | 3 A Chicken-pye 

5 A Lumbard-pye 4 Boiled Pidgeons 

6 A Diſt of young Rabbits | 5 A Couple of tewed Rab- 
2 


Second Courſe. bits, | 
A Baunch of Veniion A Breſt of Veal Roaſted 
Veal Roaſted Second Coarſe. 


A Diſh cf ſoels or {melts ; 1 An Artichoak-pyt 

A Diſb of Alparagus | 2 A Veaiion Paity 

A Tankbe — 3 Lobſters and Salmon 
Tarts and Cuſlards ' 4 A Diſh of Peale 

y 5 A Goole- 


and 


oc 


D xi 


s A Gooſeberry Tart 
6 A Diſh of Strawberries 
A Bill of Fans for 
Hare 
1 Capon and hitebroth 
A Weſtphalia Ham with 
Pidgeons 
- A Grand Sallad 
4 A\ Neats-Tongue and 
Udder Roaſted 
- A powdered Gooſe 
Turkey Roaſted 
Second Courſe. 
A. Potato orChicken-pye 
Roaſted Partridges 


ws 


. 


>: Ws 


Larks and Chickens 

+ A made Dith 

5 Warden-pye or Tart 

© Cuitards 

A Bill of Fane for the 

Winter Seaſon. 

i A Collar of Brawn 

2 Lamb's Head and White 

Broth 

A Neats-Tongue and 

Udder Roaſted 

A diſh of Minc'd-pyes 

\ Vention or Lamb-pyc 

A diſh of Chickens 
Second Courſe. 

A ſide of Lamb 

A diſh of Wild-Ducks 

A Quince 

Two Capons Roaſted 

5 Turkey Roaſted 

G6 A Diſh of Cuſtards 

A Bill f Fare upon Ex- 
traordinary Occaſtors. 

1 A Collar of Brawa 

2 Two Pullets boiled 

3 A Bikk of Fiſh 

4 A Diſh of Carps 

$ A Grand boiled Meat 


3 


nun.» 
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] 
A Grand Sallad 
A Veniſon Paſty 
A Roaſted Thrkey 
A Fat Pig 
o A powdered Gooſe 
11 4 Haunch of Venſion 
Roaſted 
12 Neats- Tongues and 
Udder Roafied 
3 A Weſtphalia Ham 
boiled 
14 A joll of Salmon 
13 Minc'd Pies 
16 A Surloin of Roaſted 
Beef | 
17 Cold baked Meats 
18 A Diſh of Cuſtards 
Second Cour/e. 
Jellies of all forts 
A Diſh of Pheaſants 
A Pike boiled 
An Oyſter-pye 
A Diſh of Plovers 
A Diſh of Larks 
A Jolly Sturgeon 
Iwo Lobſters 
9 A Lumber-pye 
10 Two Capons 
11 A Diſh of Partridges | 
12 A Frigacy of Fowls 
13 A Diſh of Wild-Ducks 
14 A Diſh of crammed 
Chickens 
15 A Diſh of tew'dOyſters 
16 a March Pane 
i7 A Diſh of Fruits 
A Bill of Fare fir Fiſh 
ays. 
1 A Diſh oi Butter and 
Eggs | | 
z A Barrel of Oyſters 
3 A Pike boiied 
| 4 


6 
/ 
8 
9 
f 


ow, enen 


A fewed Carp 


5A 


5 An Eel pye 

6 A pole of Ling 

7 A Diſh of green Fiſh 
buttered with Eggs 

8 A Diſh of ſtewed Oyſters 

9 A Spigage Sallad boiled 

10 A Diſh o! Soles 

11 A joll of freſh Salmon 

12 A Diſh of Smelts fried 

Second Courſe, 

A couple of Lobiters 

A roaited Spichecck 

A Diſh of Anchovies 

Freſh Cod 

Bream Roſted 

A Duh of ] routs 

A Diſh of Plaice 

A Diſh of Peaches 

Carp ſarcad 

10 A Potatoe-pye 
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11 A Diſh of Praun but- 
tered 
12 Trenches with {hort 


Broth 

13 A Diſnof Turbut 

14 A Diſh of Eel-pouts 

is A Sturgen with ſhort 
Broth 

16 A Diſh of Tarts and 
e | 

ABI Farks for Gen 

1 Heman's Houſ,, about Can. 
dlemas. 

3 Pottage with a Hen 

A Chatham Pudding 


3 A Fricaſy of Chicks 
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| 4 4A whole Red Quince 


A Leg of Mutton with a 

Sallad 

' Garniſh your diſhes with 

| Barbe ies 

| Srcond Courſe. 

1 A chine of Mutton 

2 A chine of Veal 

3 A Lark Pye 

4 3 wo Pullets one Lard- 

Garniſhed with flices of 

Orange 

 ___ Third Cont/e. 

A D:th of Woodcoc Ks 

A couple of Rabbits 

A Dich of Aſparagus 

Weltphalia-tiamd. 
Luj! Courſe, 

Two O;ange Tarts, one 

| wich Herbs. 

A Bacon Hart 

An Apple 'Tart 

A Dith of bon Chriten 

Pears. 

5 A Dich of Pippins 

6 A Diſh of Pear-manes 

A Banguet for the fame 

Sea ſan. 

1 A Diſh of Apricocks 

2 A Liſh of Marmalade of 

_ Pippins 

3 A Diſh of preſerved 


Cherries 


* 


+ I t = 


— 


1 
3 
4 


4 


| 


5 A Dith of dried Sweet 


Meat. 


A SHORT 


DISSERTATION 
ON THE 
Benzvrrs of LEARNING, 
And a well- directed 
FEMALE EDUCATION. 


Art and ajjiduous Care muſt join 
To make the Works of Nature ſhine. 


AKE a Survey of human Nature, whilſt 
vet in its = and uncultivetcd State, 
how very few Degrees do we find Man 
remov'd from the Brute Creation? All 

8 his Defires take their Spring fronf Ap- 

| tite, and all his Adlon, notwithſtand- 
ing his boaſted Rationality, are determin'd by Princi- 
ples that differ only in Name from what we term In- 
4 in the animal World. 

His Happineſs, according to his deprav'd Notion of 
Things, conſiſts in the unlimited Gratitication of all hi» 
Serics, and his ſupreme Felicity in yielding io the Die- 
ta:es of his moſt unruly Paſſions ; if he reitrains either 
the one or the other, it is either owing to Whim, Ca- 
price, or ſome neceſſary, and perhaps, conttitutional 
Imrcdiment, or to the Force of a long Habit, aſſum'd 
04: of Neceſſity, or by Accident: Bat Neale or Intel- 
let has nothing to do in the EieQion ; he is totally ig- 

| k norant 
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bpbeorant of the moral Fitneſs of Things, and ſtumble: 


upon Right and Wrong, Good and Evil, without either 
Choice or Deſign. 

As all his Defires are dictated by his animal Neceſli. 
ties; ſo ail his Gratifications, a'l his Enjoyments are ſen- 
ſual, momentary, and confus'd. When Hunger prompts, 
like other Beaſts of Prey, he ſatiates his Appetite on 
the Spoils of fuch Animals as his Strength or Cunning 
enables him to get the Maſtery of, and is at open and! 
declar'd War with every Thing, wheiker of his own, 
or any other Species, that oppoſes the Gratification of 
his Appetite, Luſt, Hatred, and Revenge. 

He herds, it is true, with his Species; but it is in a 
Kind of unſocial Union, enjoying as few of the Blef 
fings of rational Society, as any other Herd of wild 
Bealts, that keep together by Inſtint, ard hunt in 
Droves, for the more eaſy Conqueſt of ſuch Animals 
as they are accuſtom'd to devour. She Conne&ion 
between the Members of the different Herds are ex- 
actly the ſame, and the Motives o Union pertectly 
Emilar, wiz. Appetite, Lud, and the more ealy De- 
ſtruction of each their proper Prey. 

How few, and how ſmall are the Glimmerings of Ra- 
tionality, that are diſcoverable in this unculuvared State 
of human Nature! and how little Realon have we to 
EX! over the brute Creation, on account of our boa't- 
ed Reaſon, whi:lt it yet remains a mere unactive Fa- 
culty, and lifeleſs Principle, invelop'd in Senſe and 
Ignorance ! 

There is nothing that Man attempts by the Force “ 
this Faculty in Embryo, but is executed to greater Per- 
feQion by the Inftin of the animal Creaton. The 
Brutes are as inven us in the Indulgence of their Ap- 
petites, ard taſte of every ſenſtal Grarification with 
as high a Reliſh, as any erect Savage upon Earth; are 
as ſagacious in providing for their Neceſſities, feem to 
have as much Fore-thought o future Contingeucies and 

robable Wants, and are as induitrions in finding out 
leans to revent them; and even in Works that may, 
with ſore kind of Propricty, be term'd Works of Art, 
"the four-tooted Buaſt exceis tne Man; Birds, and 


even Inſects may teach him Arts, which Reaſon, in 
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its higheſt Elevation of Improvement, can ſcarcely 
imicate. 

How clumſy and rude ar: the Huts of moſt ſavage 
Nations, comuar'd with the curious Workmanihip in 
the King's- Fiſher's Nett ! and how much more Induſtry, 
Forecait, and. f Tray be indu gd ne Term, Skill in Ar- 
chi efture, is v ſinle in the Strutture ana Situation of thoſe 
wate:y Re:reas, built by tie inmit-ble Beaver, than 
in the Conftrutiion of the Palace of an dun King 

The rude Savage may rob and plunder, but cannot 
imitate the delicate Labours of the induſtrious Bee; 
ant all his Fore- thought caimnot provide better againſt 
fu ure and probable Contingeucics, than the deſpicable 
Pi mire. | 

How difficult is it then, in ſuch a State, to deter- 
mine the Prehe minence between the Man and the 
Erute ! fiance the one viſcovers fo little of the Uſe of 
Reaſon, that the very Exiſtence of the Facilty may 
with {ome Shew of Probability be cail'd in Cueſtion ! 

How few are the Ideas, how vacant muſt that Mind 
be, that has no Subject of Reflection, no Object of 
Ratiocination, but the fame Succeſhon of Wants, Sup- 
plies and Gratifications, that aiternaiely fuccced one 
another, without the ſmalleſt Variation, through the 
largeſt Periods of Time ! 

ow ignorant are they of every Object about them, 
when all they are ſolicuous about is, whether what they 
ſee are fit Subjects to gratify their Luſts, Paſſions, or 
Appetites ! How grols are all thei: Conceptions, and 
how different from Truth are all their rude Conjectures, 
about the Manner or Cauſe of their own Exiſtence, or 
of that of every Thing about them 

The Intellect is buried in Senſe, and they car look 
no farther into the Original of Things, but what they 
think they can diſcern by the Aid and Afiiſtance of their 
groſieft and moſt deluſive Senſes ; their Paſſions and 
their Fears, not their Reaſon, ſuggeſted to them the 
firſt Notions of Religion, and rais'd up Deities, ſuit- 

abi: to their groſs Ideas of Things. Divinity was 
aicrib'd to Sabjetts the molt abſurd, the moſt ſhock ing 
to Nature; and divine Adoration paid by Man to Ob- 
B 2 jets 


jecis capable only of creating Horror, Contempt, and 


invelop'd in Darkneſs, how unſociable, rude, and b 


monſtrouſly cruel are they in their Revenge! 


her intellectual Powers. 


menc'd Man; then he came under the Predicament of 
a rational Creature, conceiv'd the firſt Notions of ma- 


the Intellet, Then- new Ideas, new Wonders, new 
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Deteſtation. 1 
As the Object of their Worſhip was horrible; ſo itz 


Kites were, for the moſt part, horrid and impious like. 
wiſe. Their Pagods were conſecrated to \ 


ice; ard 
ſome of their Acts of Devotion were no more than re. 
peated Scenes of Luſt and Lewdneſs; fo that in this 


' Caſe, where they would pretend to betray the greateſt 


Tokens of Rationality, they offer'd the groſſeſt Aﬀront 
to the reaſoning Faculty, diſcover'd more of the Brute 
than the Man, and acted rather like Lunaticks, than 
Creatures actuated by the Principles of Reaſon. 

In theſe firſt Ages of Ignorance and Stupidity, and 
in theſe Corners of the World, which are at this Day 


cally untractable do we find them! How ſtrong their 
Paſſions, and what Slaves are they to their = 9 3 Ap. 

etites ! How trifling their Motives to cither Anger or 
Hatred! And yet e implacable, how fierce, and 


They have no Pleaſure from Reflection, no Joys but 
what are tumultgary, and are utter Strangers to Tran- 
quillity ; unleſs in tome of them it is imitated by a ſtu- 
pid Kind of Inanity, or a heavy, lumpiſh Habit, not 
to be mov'd even by Paſſion or Appetite. | 

In this State, what a diſmal, uſeleſs, and miſchievous 
Animal is Man! Yet ſuch he is, and fuch he muſt have 
ſtill remain'd, unleſs Learning and Science had taught 
him to exert his reaſoning Faculty, that lay a Lfele's 
Embryo, buried in Earth and Senſe, till by Degrees, 
Knowledge dawn'd upon the Soul, warm'd his long 
chill'd Faculties, and enabled her to unfold and exert 


Then it was that in Proportion to his Advances in 
Knowledge, hc ceas'd to be the Brute, and com- 


ral Redlitude, the Cauſe, Manner, and End of h: 
Exiſtence, 


Senſe, Appetite, and the tumaltuary Paſſions then be- 
gan to loſe their Force, ard to own the Dominion of 


Worlds, 


—O rr comm AV * 


(5) 
Worlds, raviſh'd the Mind; and Diſcoveries the moſt? 
intereſting, rais'd new Nations of Felicity, taught them“ 
the End of their Exiſtence, and pointed out Means of 
Happineſs ſuitable to a rational Creature. 

To a Mind thus long invelop'd in Senſe and Igno- 
rance, how tranſporting muſt be the firſt Diſcoveries 
of the ſupreme Author of his Being! | mean, ſuch Dif. 
coveries as human Nature is capable of making, with- 
out the Aſſiſtance of Revelation. Though the firſt fell 
infinitely ſhort of the laſt ; yet what a Joy muſt theſe 
diffaſe over a Mind totally overwhelm'd in Ignorance ;. 
when inſtead of Stocks, Stones, Monfters, Demons, 
and every Thing ſhocking, to which he has been ac- 
cuſtom'd to pay Adoration, he fees a Dawn, a Glim- 
mering of real Divinity; and from 2. Contemplation of 
his Works, can trace his moſt amiable Attributes of in- 
nnite Goodne(s, Mercy, and Beneticcnce /! 

How muſt ſuch a Chain of Thinking diſſipate the: 
gloomy Horror that formerly brooded on the inactive 
Intelle&s, and inſpire them with Notions of Felicit 
ſuitable to a rational Creature! a Felicity, to which 
neither Senſe, Paſſion, Luit, or Appetite, can in the 
ſmalleſt Degree contribute 

How quickly is the vacant Mind fill'd with new 
Ideas, new Conceptions, new Subjects of Reflection 
and Ratiocination, to amuſe the ever- thinking Soul! 
Subjects, to which it was before an utter Stranger, 
though the moſt intereſting, and the moſt conducive to- 
its real Felicity ! 1 

When Learning has ſpread her Influence on the Soul, 
by which I always mean Science and rcal Knowledge, 
ſhe wakes, as from a Dream, and begins to be acquaint- 
ed with herſelf, her Powers, her Connections, and Re- 
lations to Things without her, and learns that firſt and 
2 Branch of human Science, a Knowledge of- 

telt. 

How large and intereſting is this new Subject of Re- 
flection, and what a Change muſt it operate upon the: 
whole Man! and what Contempt muſt he feel, and 
bat Havock mult it make upon all his former Notions 


e Religion and Happineſs! 
By Is 


— 


Knowledge ſeiz'd particular Perſons, and —— by 


and a Reformation of Rel gion and Manners follow'd, 


Votive than hereditary Spite and Malice, 
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In Proportion as Men advance in this Science, parti. 
ticular Perſons become virtuous and pious ; and in Pro. 
8 as it diffus'd itielf over the Bulk of Markind, 

ice began to give Way, and Notions of Religion, 
more rationa! than the former Impieties, prepar'd te 
Minds of the Gentile World for the Propagation of te 
Worſhip of the true God, when promulgated by the 
Goſpel-Diſpenſation : But when, after the firſt Ape» of 
the Church, Learning began to decay, and Datkne*; 
and Jgnorance ſpread itſelf over the Face of the Earth, 
Error, Superſtition, and Idolatry, mingled themſelves 
with the true Religion, robb'd it of its Purity, and 
once more involv'd Mankind in Vice and Ignorance, 
Where they remain'd for ſeveral Ages, till an Itch o! 


Degrees, was recover'd, and enabled to exert its Influ- 
ence on the Mind of Man; then the Clouds diſſipated, 


that does Honour to Reaſon and Humanity. 

Thus the firſt and greateſt Advantages of Learnirg 
are, that without it our reaſoning Faculty would be uſe- 
leſs and unactive, and by it we attam to the Knowledge 
of a Deity, of Ourſelves, and of a true Religion ; 
which even without its comtinu'd Aid, would, accord 
ing to Expericnce, dwindle into Errcr and groſs Super- 
ſition. 

Learning, however, has not only provided for the 
great and mntereſting Concerns of our Felicity, but has 
contributed to every Part of our rational Enjoyments 
It has found out new Bonds, new Motives, and more 
univerſal Ties of ſocial Union. It has founded the 
Connection amongſt Mankind, not onlv on the fe!hih 
Baſis of our Want of the Aid and Afiſance of one 
another, but added to the ſocial Link, that amiable 
Motive of univerſal Benevolence towards our Fellow- 
Creatures. | 

Tis Learnicg that gives à Check to the brutal Re- 
ſertment of the ferce Savage, ſmooths his ruggc 
Brow, prepares hjs Mind to quit his unreaſonable Ha- 
tred, and join in ſocial League with Nations, again 
whom he has made War for Ages, without any other 


Learning 


12 
Lesrning has improv'd the Laws and Policies of par- 
ticular Communities; and from the Ruins of Anarchy, 
or lawleſs Tyranny, has rais'd in molt Nations ſuch 
Tees and Policies, as give Security to Individuals, 
Vence to the general Body, and diffuſive Juſtice to all 
Karks and Degrees of Men. | 
in Times of Ignorance, Force and Fraud determin'd 
Right and Wrong, and Property ſignified nothing with- 
out Power and Poſſeſſion : Now, however, Force and 
Vinlence give Place to wholſome Laws, and Juſtice 
and Property are determin'd by known and eſtabliſn'd 
Maxims, and the eternal Principles of Right and 
Wong. This puis the Weak, the Infant, the Poor 
aid the Rich upon the ſame Footing ; fince the Prin- 
ciples of Right and Wrong are a4apted to Caſes, and 
not to the Circumſtances of Perſons. 8 
Learning, however, has nct only contributed to the 
Security and Improvement of the great Concerns of 
Society, her interior Las and Policies, in 
rode Cuſtoms, and miroducing Order, Decency, an 
Regilarity in the Morals and Manners of the Genera- 
lity of People, but ailiſlting the liberal and mechanic 
Arts, has improv'd cur Re/ith, Taſte, and Enjoyment 
of Life, and furnifh'd the Mind and Body with Flea» 
ſures, which, when not purſu'd to Exceſs, cheer am 
enlarge the Mind, and ſtrengthen every mental and cor- 
poreal Faculty. 
How rude were our Manners, how uncouth our Drefs, 
moſt naked, how uncomfortable our Habitations, and 
how coarſe and homely our moſt delicate Enter- 
tainments, till aſtronomical Learning became more 
univerſal, and brought the Art of Navigation to its 
Þ: ſent Achme and Perfe&ion! Then a new Scene of 
Correſpondence open'd amongſt Mankird, and im- 
prov'd the general Union, by which Means we im- 
ported, not only Commodities of ail Kinds, but whole 
arts from diſtant Nations; and from a rude, naked, 
and ſavage People, became polite, rich, and powerful, 
and added to a)! the Necetlaries of Life, every Conve- 
2ence that could render the Enjoyment of it agreeable, 
Theſe are the Advantages of Learning to a whole 
F.ople ; but to enumerate thoſe it conveys to individual 
PETS Perſons 
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Perſons would be an endleſs Labour. We ſhall on!» 
fay, that be who is poſle(s'd of true Science has with: 
himſelf the Spring and Support of every ſocial Virtuc, 
a Subject of Contemplation that enlarges the Heart, 
and expands every mental Power; a Subject that is in. 
exhauſtible, never ſatiates, but is ever new, amuſing, 
uſcful, and intereſting. 

It is a ſure Foundation of Tranquillity amidf all the 
Diſappointments and Torments in Life; a Friend that 
can never deceive, that i> ever preſent, to comfort ard 
aſſiſt whether in Adverſity or Proſperity ; a Blefling that 
can never be raviſh'd from us by any Caſualty, Fraud, 
Violence, or Oppre ſſion, but remains with us in all 
Times, Circumſtances, and Places, and may be had 
Recoutſe to, when every other earthly Comfort fails vs. 

It Raraps an indehble Mark of Preheminence upon 
its Poſſeſlors, that neither Chance, Power, or Forturc 
can equal in others, that are void of this ineitimable 
Bleſhng. It gives real and intrinſic Excellence to Man, 
and renders him fit for the Duties of ſocial Life, !: 
calms the Turmoils of domeſtic Life, is Company in 
Solitude, and gives Life, Vivacity, Variety, and Energ; 
to ſocial Converſation. In our Youth, it calms our Pal. 
fions, and employs uſefully our moſt attive Faculties, 
and is an inexhauſtible Fund of Comfort and Satisſac- 
tion in old Age, when Sickneſs, Imbecillity, and Dis- 
eaſcs, have be-numm'd every corporeal Senie, and ren- 
der'd the Union betwixt Soul and Body almoſt intole- 
rable, without this mental Gratification, this intellec- 
zwal Balm, from whence a Mind, poſſeſs'd of real, uſc- 
ful, and extenſive Science, can draw Comfort, Serenity 
and Tranquillity, by the Force of Thinking, in ths 
moſt excruciating Pains of either Stone or Gout, 

Now, notwithſtanding all that has hicherto becn ad- 
vanc'd in favour of Learning in general ; we no ways 
think it abiolately requiſi:: for any Man, much leſs 
for any Woman, to be fo thirſty after Knowledge, as no: 
to fit down contented, till they have gain'd a general La- 
fight into every Branch of polite Literature, What we 
Aim at is thus mach only, that all Perlons of what De- 
nommation or Sex ilvever ſhould be ambitious of attain- 

lag ſach Qualifications, as may render them moſt uſefu) 
| Ty 
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in that paryicular Station of Life in vwiich Providence 
has caſt them. | 

Having premis'd thus much, we ſha!l devote the re- 
ning Part of this preliminary Diſcourſe, to the pe- 
culiar Service of the Fair Sex, and ſhall therein take 
the Liberty of pointing out to them, not only thoie Ac- 
compliſhmerits which are within their Reach, but ſuch 
as muſt neceſſarily be put in Pract ee, it they ever ex- 
pect to ſhine, and live with any tolerable Degree of 
Credit and Reputation in the World. 

The firſt Qualification therefore requſſite to make 
Beauty amiable, and without which it is rather a Dif- 
grace than an Ornament to the Poſſeſſlor, is VIRTUE. 

This, I think, is abſolutely neceſlary in all Perſons, 
of every Age and Condition, to make them agreeable, 
aud recommend them to the Eftzem and Approbation 
ot every Man of Senſe. An handſome Courtezan is 
rot only a very mean, but a contemptible Creature; the 
Bea ty of her Face, inſtead of exculing ner Folly, adds 
tg the Deformity of her Character, and whoever is aC- 
guiinted with the one, can take but little Pleaſure in 
the other. "If ſhe has receiv'd any Advantages icom 
Nature or Education, her Abuſe of theſe tends to ag- 
71avate her Guilt, and render her more odious and diſ- 
;2reenble. In ſhort, the moſt celebrated Counteſs at 
Court, that has loſt her Innocence, wil appear no leſs 
namiable in the Eves of a diſintereſled Spectator, 
dan the meaneſt Proſtitute in Drury Lane. 

The ſecond neceſlary Qualikcation is Modeſty; by 
wic I underiand, not barely ſuch a modeſt Depor:- 
ment as becomes all Perſons of either Sex al:ke, but 
„al a certain graceful Baſhfulneſs, which is the pe- 
mar Ornament and Charatteriſtick of the Fair Sex. 

here is a Degree of Bolenets very allowable and 
even praiſe-worthy in a Man, W ich * quite unnatural 
ina Woman; in the one, it denotes Courage, in the 
other, an impertinent Havghtineſs and Aflurance. Ihe 
more feminine Softoeſs any one has in her Counte- 
ranice, the more inſufferable is her maſculine Beha- 
Your. Her good Qualities (in caſe ſhe has any) will 
be generatly unobſerv'd, very ſeldom, if ever, approv'd 
ie and never Commended ; aud ee. 
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all other Reſpects, ſhe may be perſectly amiable, yo, 
for Want of a becoming Modeſty, ſhe will appear com- | 
pletely diſagreeable, 1 
The third Thing requiſite is good Senſe; Beauty, s 
Without this Grit of Nature, is perfectly inſipid ; ad © 
however it may raile our Compaſſion, it can never 2 
make a Man an Admirer of the Poſſeſſor of it. IIe h 


1 very Locks will beiray her Weakuets, her languifhing 6 

I! Airs and forc'd Smiles will give a Diſguſt to the molt g 
exquiſite Features and the faireſt Complection; and 
when once ſhe begins to (peak, her Charms vaniſh in 
an Inſtant, To be charm'd with the Beauty of a Fool, 
is a Mark of the moſt egregious Folly. 

Good Nature comes next in order to good Serſe; 
the former being as ornamental and graceful to the | 
Mind, as Beauty is to the Body. It ſets Viitue in he“ 
moſt amiable and auvantageous Light, and adds a pe. 
culiar Grace to every other good Qualty. It gives 
the finiſhing Touch, the lat curious Stroke (if I may : 
be indulg d the Expreſſion) to an handſome Face, and 
ſpreads Sch an engaging Sweetue's over it, as no Ar, 
can equal, nor any Words (how expreflive ſocver) on 
perfectly de eribe. | 

On the other Hard, the Frowns of Moroſeneſs and 
Ill-nature, diſgrace the hneſt Countenance ; for even : 
the Wrinkles of old Age cannot render it ſo homely ! 
and deform'd. A Termayant, tho as beautiful as an ; 
Angel, is univerſally hated and avoided. The ver?! 
Sight of her is odious, and her Company is not with 
any Patience to be ſupported. 

The lait Qualification requiſite to make Beauty ami- 
able is good Breevirg. As a precious Stone, when un- 
poliſhi'd appears rough, and has very litile, if any, Ef- 
fect upon the Eye ; ſo Beauty, without any female Ac- 
compliſhments (o recommend 1:, makes bu. an awk- 
ward and di{agreeable figure. Nature, indeed, is st 

all Times the fame ; but does not Ciicover her Beauty, 
or diſplay herielf to Advantage, ti! refin'd and im- 
prov'd Ly Art. Tho” a genteel Deportment, it is true, 
cannot alter the Shape and Complexion of a fne Wo- 
man; het it is abſolutely req uiite to make them agree- 
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the great and laudable Qualifications above par- 
Gerlarly ſpecified, namely, Virtue, Modeſty, Good 
Seuſe, and Good Nature, without this laſt will avail 
but litcle. "T's not (uffrcient that a young Woman has 
good Features, and à comely Perion, unleſs ſhe Knows 
kow to ſet them off to the beſt Advantage; nor will 
any Accompliſhments make her completely agreeable, 
unleſs they be properly improv'd by a well-directed 
Education. 

The Acquiſitions therefore moſt requiſite to make her 
the Ornament of ber own Sex, as well as the Pride of 
Our: are tneſe that follow. In che firſt Place, ſhe ſhould 
be ab'e to read with Propriety and a good Grace; to 
wii'c 4 neat Jegib'e Haud; to have a tolerable Inſight 
ine the firit Rudiments of Accounts, and the Method 
of keeping a proper Dia; y and 'n the next, to know 
how to lay ner Money out with udgmeat abroad; to be 
comveriant, in ſhort, with all tue various Branches of 
Cookery, Confectionarv, Sc. at home; and to be dex- 
tous in the Art of Carving at Table, in private or pubs 
lick, whenever Occauon thould require it Ard for her 
mot eaſy and expeditious At ainment of thoſe abſo- 
Jut-ly neceliary Qualtzcatious, we have drawn up the 
few tollowing Sneets, which we latter ourſelves will 
rrove highly wor.hy of ker Peruial, and be thought 
1 mproper Poclet-Cumtauion tor nie molt able and 
experienced Houtewife, 
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|. LESSON. I. 


A Of the ALPHABET, r CHARACTER: 
made uſe of in Printing, with their reſpe*. 
Powers or Sounds, 


HERE can be no Edifice erefted without 2 

Foundetion, Every Younc Wonen, therefore, 

who is deſirous of attaining to a compleat Knowled e 

of her native Language, muſt, in the firſt Place, matte 

herſelf Miſtreſs of the Letters, whereof all the various 
Words made uſg of in that Language are compos'd. 
Theſe are in Number twenty-ux, and are to be c 
ſider'd in their Form, their Nature, and their Force 

And firſt, we are to exhibit their ſeveral Ferms, bot) 

great and ſmall. 


Roman Catit ali. 


ABCDEFEGHI]KLMNOPQ\ 
STUYWLXYSZ. 
Roman ſmall Leticys. 


abcdefghijklmnopqrſstuy 
WXy z. 


O 


O74 


1130 


Old Print Capitals. 


15CDEFGÞIKLYNOP 


QDRSTDWEFYS5, 


Old Print ſmall Letters. 


abhcoeftghtjklmnopgretſst 


avwry 5. 
Italic Capita!s. 


JIBCDEFGHIFKLMNOPO9R 
STUYIW XY 7. 


Ttalic ſmall Letters. 
a , df gb klum ne first v 


* 5 2. 


* 


Next follow their Powers or Sounds. 
bee, ſee, dee, ee, ef, jec, aitſh, i, jy or jee, kay, 
e, em, en, o, pee, cu, ar, es, tec, yu, vee or ev, 
loable yu, eks, wy, zad or zed. 

The Alphabet is divided into Vowels and Conſonants ; 
the former ſignifying 4 fimple Sound ; and the latter 
ſeunding with, or in Conjunttion with another, 

The Vowels are hve, az. 
„ e, u; and y, and ww, when us'd for 7, and u, are 


Iwewie Vowels. 


, i, u, and as, are ſometimes Cenſonants, and 
her the two firſt change their Form, and arc es preſſed 


25 + > N 74 
» | 34 { ® b » 


The Ccoſonants are in Number tWenty-one, vis. 


4% 4, V £o 5, 1 4, J. ty u, p, fo % %, Vs W, , Y, By 


ive whereof, wiz. J, m,n,r, and 5, art calld Liguids 


or Half Vowels, as having a Kind of impertect Sound 
vf themſelves. | 


Sometimes there are double Characters made uſe of 
n renting, the Principal whereof are theſe that follow. 


#, Ff, 6, fl, th, fl, fl, T. fl, - ff, M, fi, æ, œ, &, Se. 
C LESSON 
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LESSON H. 


Of Dir gr hex gs ond TRIPHTHON GS, 


Diphthong 1s ſo ca!!l'd, when two Vowels co 
together, ard are not ſeparated or parted in the 
ronunciation; but the Sound of them is perf. 
ly united; as in the following Words, heard, ness, 
people, which arc pronounc'd, heerd, /weet, perfle ; aud 
not divided thus, -a, fere-et, peo-ple. 

Theſe Diphthongs are divided into proper and impt 0- 
per. The former are twelve in Number, wiz. 4, , 
oi, and ut, ai, ex, o; ce, oo; ca, oa, and 1. The lat 
ſeven, wiz. ah, ey, ey, #y, aww, ew, and %; y and 2 
being us'd ia the Room or Stead of i and « at the E. 
of Words. 

The Diphthongs ae and oe which have particular: 


Characters (1%, , & are not properly Eng/zh Diph- 
thongs, bat more peculiar to the Latin Tongue; or 
which Reaſon fur the generality we both wrie tien! 
with a ſingle e, avd pronounce them as e. As for {n: 
ſtance, Equity, Female, Phenix, Which in Latin are 
ways written Agquitas, Fa mina, Phoenix; yet in be- 
rod Words, indeed, eſpecially in proper Names, we 
make uſe of them to denote their Original, as 1: 
SEneas, Minn, Oeconomi,!, &c. 

Sometimes, tis true, two Vowels come together and 
are not Diphthonge, but mult be parted, as in thee 
Words following ; ca are divided in Cera-tn, Ot 
The-a-tre, &. ei in De-i-ty, A-the-iſm, A-the-ij-t1-/ 
Kc. „ is no Diph hong in Swr-gr-0n, Pi-ge-on, Du g 
on, &C. ca are leparated in Co-ac-ti on, Cad 
and oe in ca- guad, c-t-lir-nnl, &c. ie are painted in 
Au-di-ence, bu-ri-ed, Quti-et-neſr, Ke, ui in Frui-ti. on. 
Gra-ti-i-ty, pr-i/-Jant, & c. e, in pre-t-mi-nent, ret d. 
ty, re- en ter, &c. and oi in go-irg, do-ing, &c. 

As to Triphthongs, they but very ſeldom occur, aud 
are but fix in Number, viz. ew, is, few, nat, „ 
and wy. As in theſe Words, Beaux, pronogunc'd #::-: 
lieu, adieu. pronounc'd lu, aiiu ; View, pronounced 11 
quaint, pPronounc'd quaynt ; Lua), pronounc d Kee; BU. 
pronouc'd Boy. | 
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LESSON III. 


o SYLLABLES; with proper Rules how to di- 
a vide them, 


is abſolutely neceſſary, both for true Writing and 
Reading, to underſtand the Nature and proper Di- 
von of Syllables. 

A Sy lable is either a Vowel or Diphthong ſounding 
by itſelf, or join'd with one or more Conſonants in one 
Sound, ana pronpunc'd with one Breath. | 

As each ot the five Vowels make one perfect and 
6: tin Sound, any of them may be, and each of them 
frequently is a Syllable; as in the Words following, 
„be, eber, image, 0-Ver, u-ſu-ry. So likewiſe moſt 
of the Diphthongs, as for Inſtance, au-thor, tu- nuch, 
e, ai-der, oy-fter, ca-ter, &C. 

"te, a, i, and o, are Words as well as Syllables, 
an the two latter when ſuch, muſt be Capitals; as I ama 
th: Lond. O God, nave Mercy upon us. Asto a it 
i- never a Capital, but at the Beginning of a Sentence. 

Nele, Many Confanints with one Vowel or a Diph- 
tlong, may make but one Syllable only, as for In- 
tance: in the following Words Length, Strength, 
$71 hte, &c. 


RULEs bor thee Divifion of SYLLABLES 


i. If two Vowels come topether in a Word, where 
they are no Piphthong, but boch are to be fully ſound- 
ech, they muſt be parted, as in tne Words following, 
Dee, Di-er, Tri-al, Tri-umpb, co-e-qual, co-e-tir- 
nal, &c. 

if. If the ſame Conſonant be doubled in the Middle 
of a Word, they muſt be divided, as in ac-count, 
Emmet, im-menſe, Ot-ter, ut-t:r-moſi, &C. 

[I A Confonant coming between two Vowels muſt 
Le join'd to the latter, as in Ami ty, de-lt-wer, E-mi- 
nie, not Am-i-ty, del. iber, Emai-nince. 

V. Two Conlonants between two Vowels ſeparate 
tn-2miclv2s, one to the former, the other to the latter 
>y!iable z as in For-tune, far-ther, Far-thing, &c. 

To theſe Rules, however, there are the following 
-xceptions ; viz. the Leitet x muit be join'd to the 

C2 Letter 
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Letter before it, as in Ox-er, Exer. ciſe, and ©; 
O- xen, E-xer-ciſe, The true Reaſon whereof is this 
x is double Conſonant, and has the Sound of aa 
Which cannot begin any Syllable. Another Exception 
is, no two or three Conionants which can properly e. 
gin any Egli Word mult be ſeparated in the Nie 
of a Word; jor winch Keaſon in the Words 228 
beſtow, refirain, you muſt divide them thus, 2 
be-ſinav, re rain, aud not ag-rec, bi/-tow, rifl-rain, e- 
cauſe E, J. and ftr begin divers Wotrds, 42 wall aria 
tom the two following Tables. 


X DB LE: F 


Some Words may, and frequently do, begin with 
two Conſonants, and others with three; the former 
thirty in Number, 422, 


bi blunt I ſc - {cold 
br } 1 hroad ih H 4 ſheet 
ch | church | {& | | kin 

cl cloak ip {pot 
cr Cream U | four 
dr Jia. | flow 
dw |! due! oy " ſmite 
fl * as in S flame in 8 as in 4 ſnow 
fr 1 i froſt | 9 f ſquih 
gl | glove | (w' | fwell 
gn j gnat J fn | though: 
'r grave x treat 
A knife tw þ twelve 
1 f plate Wh 1 Who 
pr / \. prince | wr 4 Curen 


T-AB LEH. 


Of Words beginring with three Conſonants, which 
are nine only in Number, i. 


ſch ſchool! | ſpr ſpring 
{cr (creen | ftr . ) ſtrong 
hr S as in Cthroud | thr (A Wi thread 
ſr krew | thw ' thwart 
ſpl ſplit | 


Nate, 


bs 
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Note, all theſe muſt be ſpelt together, and not di- 
vided unleſs in compound Words, where each fimple 
Word muſt retain its own Letters, as in &di/-co/r, a1 
mi/;, tranſpoſe ; and not di-/cio/t, dini, tra- po. 

To conclude; take this for a general Direction, that 
Sy!lables are to be divided in felling, in the {ame Man- 
der as they are in ſpeaking. 


LESSON IV. 


ine curſory Obſervations on the ſeveral Letters con- 
tain'd in the preceding Alphabet. 

is loſt in the Words Diamond, Parliament and 

Pharaoh ; which are pronounc'd Di-mond, Par- 

ment, Fa-ro. And one of the 4's is not ſounded in 

P:liam, Canaan, Iſaac, which are Hebrew Names, 

ad pronounc'd Ba-lam, Canan, I. ſac. 

Note, this Letter 4 has four ſeveral Sounds, wiz. 
long in the Word hate, ſhort in Hat, open in half, 
ſounded har, and broad in t6//, ſounded ral. 

| R. 

Is !oft in Words of one Syllable after the Letter , 
3: 11. Lamb, dumb, Thumb, &c. which are pronounc'd 
Lam, dum, Thum; it is lolt likewiſe whenever it pre 


| codes the Letter t, as in Debt, Debtor, doubtful, which 


we pronounc'd Der, Det-tor, dowt-!ul ; and ſetves often 
to lengthen only the Words like final e, as in the 
Wolde climb, Tomb, Womb, which are ſounded clime, 
io, vom. 
C, 

Is ſounded hard like 4 before the Vowels a, , , 2 
In Cort, Colt, Cup ; as allo before the Conſonants / and. 
, 45 10 Club, climb, Cru, Croſs, &C. 

Wien c however, prec:des an Apeſſrople, in which 
Cache Vowel e is cut off, it is prouounced ſoft like 

franc'd for pranced, advancid for aiuvinced, which 
ve Gonded prabſi, advelnſt | | 
C is likewiſe ſoft and founded like 5, before the 
Vowels e, i, ard y, As for laitance Cedar, Circle, Cy- 
7, Which are pronounced Se-dar, Sur-cle, Syier. | 

nen c precedes 4, it is always perfectly loſt, as in 
ach, Chick, Chicken, Clock, cluck, &c, and ws either 

IE C 3 Joſt. 
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loſt or very obſcure in the Words Vifuol, Verdia, . 
diimeint ; they being generally ſounded Vite, Yer 4, 
Inditement. 

C is likewiſe either Joſt, when the Conſonant / pre. 
cedes it, as in Scene, Scepter, Science, Which are pro. 
nounc'd Seen, Septrr, Sience; or elle. aſſumes the bd 
Sound of 4. as in Sceptic, Sceli ton, Scepricifon, Which 
pronounc'd Skeptic, SK ton, Skepti/iſm. 

Ch, tho' a double Character, is but one Letter, an 
has a peculiar Sound to itlelf; as in Church, Chapel, 
Chamber, &c. It aſſumes ſometimes the Sound of +, as 
in the Words Chacs, Character, Chorus, & as allo in 
moſt foreign Words, as in Chemiſt, Choler, Milan, , 
&c. which are pronounc'd Amit, Koller, Mallan teil); 
but more particularly in proper Names, as in Ai, 
Archilichus, Archimedes, &c. which are ſounded 4.7544, 
Arhillekus, Arkimedes, | 

Ch, however, is pronounc'd in moſt Words deriv'!. 
from the French, like , as in Chaiſe, Chagrin, Ala. 
chjne, &c. which are pronounc'd Shaize, Shagreen, . 
feen. Sometimes it adumes the Sound of gu, as 11: 
Chur and Charter, which are pronounc'd Yuire 21: 
Qairrtfiey. Aud laſtly, it is perfectly loſt in the W.. 
Drachm, winch is ſounded Dram. 

D, 

Loſes its Sound in Wedneſday and Ribband, th. 
Words being pronounc'd Wciniday, Ribbon. And when 
an Apoſirophe precedes d, it loies its own Sound, ar 21- 
ſames that of 7, in the following Words, td. e, 
d;/miſet, winch are procounc'd 4% /t, #:/7, dijmijl 


N | 

Has a long Sound; 28 in the, t; and a ſhort 
one in tem, then, when, &c, 

E, when it precedes 4, and conſtitutes the 1 p' 
thong e, loſes its Sound in dear, fear, dcath, „ 
Which are pranounc'd de, fecr, deth, broth. 

Eis quite loft when an Apsflropbe is ſubſtitores 1 If 
Place, as is common in ſuch Words as take the I: ul 
nation 4; as fear'd lor feared, head for Heu, 
flary'd for flere, Se: #5 

Its Sound likewiſe is very obicure'in ſuch Piffin 
Wes as end. in er, Ie, and re, as in /edd'n for feat 25 

J. 


0 I9 7 

tor eaten, bitt'n for bitten, handle, mangle, dandle, me- 
Lucre, Mire, Fre. The Reaſon, however, of ſuch 
Obicurity or Lo's is, becauſe /, , and ry are Liquids oy 
Hall Vowels, and have an imper fect Sound of their 
on, as has been befors obferv d. 

Obſerve the e final in Words of more Sy!lables than 
ne is loft; and ſerves only to lengthen the Sound of 
the leR Syllable, as in adbere, adore, aſſure, &c.. It 
retains, how ever, its long Sound in ſuch Monoſyllables 
wherein there is no other 'Vowel, as he, me, ſbe, &c. 

There are ſome Exceptions, indeed, where e final 
des not Jengthen the Syi able; as in come, fome, one, 

none, which are ſounded cam, /um, win, Hun, 


's ſometimes bes ds like , as in the Word of} 
hien is pronounc'd eve, and when dis doubled it has 
4 fine \Upiration, as in „ard £f, Which. is founded 
ivd Gale, | 

When Words of the fingular Number _ in the 
'aſt Sylable, they change it into * in the plural, as 
Wife, Wives, Knife, Mues, Calf, Calves, &c. 

8, 

ord Is ſounded ſoft like ;e and i, before e, i, and y; as 
in Gem, Ginger, Ops. There ate ſome few Excep» 
on. however, as in the Words get, Geeſe, Gift, giid, 
Tell N ich are {founded hard. 
This Lette is liked ile pr onounc'd hard before e and 
al: ' in moſt proper Names deriv'd from the Greet or the 
76s Hebrew, as in Geba, Ciaemm, Gennefarct >. 

It is ſounded hard likewile ir. the Words following, 
flagge, Dagger, bigger, Finger, Anger, &c. 
ot t is ſounded hard. likeviſe when it precedes the 

awels a, o, and x, and the Uonfonants /and r, as in 
of Gap, Goole, Gi, Glufi, Grefs, &c. | 
0 This Letter g lofes its Sound when it precedes the 
Letters ix Or #, 8 in Fiegm, Gaat, gnajh, which 13 
prononuuc'd Fliem, Nat, nab, and in the Word Sign, ard 
its Compour. ds, a Den, conſiyn, refign, &c. which 
144, at lounded Syn 7 De. ſync, Can-dine, re Dune. 

G loſes its Sound Ikewiſe when it precedes the Let- 
er J, as in Ogio, Scraglio, wich are Pronounc 'd Olin, 
tn an 


tf: | When 1 
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When u follows g, the Sound of the & is loſt, and 


the g is hard, as in gui/r, guile, Guinea, &c. which are 
pronounced gilt, gile, Ginny. 
Gh, 
Tho' a double Character is only a ſingle Letter, ard 
is to be met with but very ſeldom at the Beginning of 


Words; but when it does occur, the Sound of the þ i: 


loſt, and the g is hard, as in Ghe/?, Ghoſt, gb; 
which arc pronovnc'd Geft, C og zab/'ly. 

Gh in the Middle of a Word aftumes the Sound of , 
as in Laughter, toug der. rougher, &c. which are pro 
nounc'd Lafter, tuſſer, ruffer. 

It aſſumes likewiſe the Sound of F at the End f 
Words, as in Cough, Trough, enough, rough, which are 
pronounc'd, Cauff, Trauff, enuff, ruff. There are 
{ome Exceptions, however, and the W 15 quite loft, 
as through is ſounded thru, Plengh, F/ou, and Doueb, 
Dow: 

Gh loſes its Sound quite likewiſe in the Words &:z/ 
nigh, light, Night, &c. which are pronounc'd * ur. 
Inte, Nyte. 

H, 


Is not properly a Letter, but ouly a Note of Aſpi- 
ration, and is loſt in the Monoſyllables ab ! and 4 
as alſo at che End of proper Names, as 7cremiab, Ob: 
dinh, M. tab, &c. 

H loſes its Sound likewiſe when 'tiz preceded by the 
Letter , as in Rheuie, Rhetorick, Rhumatiſm, c. 
which are pronounc'd Rennie, Rettorii, Rumatiſm. 

| J. 

Has two Sounds, one Port and the other long; the 
former in Fin, Lib, Fit, &c. and hy latter in Fire, 
Fire, Figh . 

/ loſes its Sound, and aſſumes that of ; in the Wor{z 
following, Dirt, Flirt, firſt, third, which are pronounc © 
Dart, Furt, furſl, thard. 


This is commonly call'd Jod r or 7 Conſonant, ard 
has always the Sound of ſoft g, as in 7%, Teſter, 
Freer, &c. . 

A, 


621) 
=? 
\t the Beginning of a Word, where it precedes the 

Letter #, either loſes its Sound, or at leaft is very 

obicure, as in Krave, Mist, knit, &c. which are pro- 

nounc'd Nawve, Nife, uit. 
at the End of a Ward always requires the Letter . 
before it; as in Arithmetich, Logick, Reterick; but in 

Adjectives ending in #, ſuch as Tragici, mich, Dra- 

matick, &C. it is now cuſtomary to throw the 4 out, 

and write them Tragic, Comic, D. amatic. 
wy 
Loſes its Sound when it precedes either / or #: ; as in 
C half, Balm, Qualm, which are prouounc'd Cab), 
%, Cahme, B. hme. 
N, 
Loſes is Sound, and aſſumes that of » in the Words 
Ac: mpt and Accompiant, which are pronounc'd Account 
and Accountant, and are now generally ſpelt fo. 
7 ; 


» 

Loſes its Sound when it follows the Letter , as in 
Hymn, /olemn, Autumn, wich are pronounc'd Him, fol- 
lem. Autum. 

0, 

Ilas a long Sound and a ſhort one; the fofmer in 
rb, abode, Mede ; the latter in rob, Mob, Jeb. 

t aſſumes the Sound of ſhort * in Dove, Live, Hove, 
fc and is pronounc'd Duve, Luv, fuve. 

t {ometimes ſourds like the Vowel ? in Vine, and 
„ Pronounc'd I immin; and ſometimes like oo; as in 
Temb, Wemb; and is pronouunc'd 7 -9n, I om. And 
ſometimes again as the Vowel z; as in dens, doft, com- 
fri, which are pronounc'd dun, d, cumfort. 

And the Sound et o is loſt in the Word Dame/cl, 
Which is proncunc'd Damze/. 

l of 

Loſes its Sound when the Letter / follows it, as in 
Plolms, Pſalter, P/almiſ!, which are pronounc'd Slut, 
da ter, Sauhliniſt. 

I laſes its Sound likewye when the Letter precedes 
*. as in Preſumption, Attempt, Temptation; Which are 
e εαν Preſumſbon, Atteimt, Iemtaſbon. | . 
Ph, 
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Ph, 
Tho? a double Character, is but a ſingle Letter, and 
aſſumes the Sound of the Letter /, as in Hen, Phe. 
matic, Phrenzy, which are pronounc'd Flom, Fanuiti::, 

Frenzy, 

In Words, however, where h can properly be d. 
vided is retains its natural Sound; as in Shepherd, +; 
hold, &c. 

v 

Is never written without «; and in Words deri 4 
from the French it aſſumes the Sound of 4, as in 
Words entiqe, oblique, pique, &c. Which are pronoun. 
antike, ol lite, cel. 

Nh, 

Tho' two Characters are but one Letter, and the“ 
which follows it has no Sound at all, as in Rhe, 
rheumatic, Rhetoric, &c. 

C, 

Tho' the Sound of this Letter is naturally ſoft, yet 
it is pronounc'd hard like , in che following Words, 
Hands, Band, Wands, &c. as alſo in all Words ending 
in /i:n as, Perſuaſion, Deluſion, Confuſion : The Scund 
however is ſoſt, in caſe a Conſonant precedes it, as n 
Converſion, Dimenſion, Commiſſion. 

This Letter is hard likewife in ſeveral Words of one 
Syllable only, as in Roſe, Proſe, Cauſe, Pauſe, h A 
are prononnc's Rowe, Proze, Cauxe, Pauze. 

This Letter is likewiſe perfectly loſt in the Word 
Ve, Hand, Viſccunt, &c. which are pronounc'd , 

and, Vicount, 

Note, all Words ending in /on are ſounded as /»n : 
as for Inſtance, Commiſhon, Compeſſion, Converſion, wie! 
ate pronounc'd Commiſhen, 3 Conuerſbon. 

z 

All Words ending in tien, as thoſe in fon are ſouud- 
ed alſo like hor, as Vexation, Commiſer ation, Con /4 
tien, & which are pronounc'd Fexaſbon, Comme a. 
hon, Comverſaſhen, Otherwiſe however it retains it 
own Sound, as in Feftivity, Beſtiality, Cortex. 
Mixturt, &c. 


5 
199 
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Th, 

Tho" a double Character is but a fingle Letter, and 
i; founded hard, as in thee, the/e, thim, &C. 

bl 

Call'd Y-e, or u Conſonant, always precedes a Vowel, 
a: in Virtue, Vice, very, va, &c. and 15 as widely dif- 
ferent trom the Vowel u in regard to its Sound and 
Form, as any other Letter throughout the Alphabet. 

W. 

I ſometimes a Vowel and ſometimes a Conſonant ; 
the former when it is us'd {or the Letter 2, and the 
latter when it begins either a Word or a Syhable, as 
i Var, Warmth, Wajle, &c. fumewrat, ſomewhere, 

taubere, &C. ; 

loſes its Sound when it follows either / or, as in 
the Words, Sword, Swooning, HWritch, wreſting, which 
are pronounc'd Serd, ſuning, Reich, reſting. it loſes 
its Sound likewiſe when it precedes the Leiter þ, as 
in Whore, wwhorih, I horcdom, which are pronounc'd 
He, nerifh, Horedom. 

Wh, : 

Tho" a double Character, is but a ſingle Letter, and 
e dem if ever occurs in any Wordle but what are pure- 
I Frg/t/h ; ſuch as while, whine, Wheat, which, &c. 
a then in regard to the Sound or Pronunciation of 
i the +4 precedes the ww, as bite, hers, bea“, 
Habich, &C. I 

X, 


Is a double Conſonant, and is ſounded like cs or , 
a Examplr, wxrrute, Exertiſe, are ſounded Et/umpiey 
{cakes Ecker jize. 


* S 
is, as we have before oblery'd, ſometimes a Conto— 
rant and ſometimes a V owe), 
Nete, however, that it is always a Conſonant when 
it degins either a Word or 2 Syllable, and always a 
\ owet when it ends either the one or the other. 
4 
s a Couble Conſonant, and includes in it the Sound 
of as, as in Zen, Zealot, Zodiack, &c, which are pro- 
noune'd Dae, IAſcelot, D/od: ack. 
| Nets, 


( 24 ) 
Note, tho" it may precede any one of the Voyc'-, 
vet it can never follow or precede a Conſonant. 


LESS OO N.V. 


Three general Rules tn be obſerv'd, in order ta ſpelt 
and write any Englith JYords cerrefly. 


I, EFORE you write down any Word, pro- 

B nounce it to yourſelf as clear, plain, and diſtin 
as poſſibly you can, giving each Part its full Sound, and 
then enter 1t down according to the longeſt, hardeſt, an 
harſheſt Sound, as /-ron, not Iurn, Lan- horn, not Lan. 
tern, Cab-bage, not Cabbiage. 

II. Make yourlelf Miſtreſs of the preceding Leiſon, 
and obſerve with Attention how the V owels and Cov- 
ſonants ate pronounc'd in various Woids, as well fo. 
reign as Eng//, und write them down accordingly 
Be care ful, however, to oblerve where any Word keeps? 
its Sound, and where it varies it. 

Mark lkewtſe, very diligervly, what Letters ac 
ſilent, or not ſounded in any Word, but inſert them i 
your Writing, tho' they are omitted both in Readir , 
aad Speaking. 

III Always conſult the following Dictionary, or 
any other, if you have one moie copious, till you ate 
ſo well vers d in your Orthography, as to be able 
enter any Article whatſoever, without having any Re- 
courſe to either. 


LESSON VI. 


Same particular Rules de bz obſerv'd for Spelling ant 
ſHriiing any Eugliſh rds corre(ly, 


J. L. L proper Names of Perſons, Towns, Cities, 
Rivers, Seas, Ships, Sc. muſt begin with a 
Cupital, 


II. The firt Word of a Bill, Book, Letter, Note, ©: 
Verie, nwlt !:Kew'fe.have a Capital at the Beginning. 
III. A Capital Leiter mull always fuilow a full Stop, 
IV. When you quote any Patiage out of an Author, 
(tho che fiſt Word does not follow a full Stop) it ul 
begin with a Capital, 
V. When 


3 


„ mm -—» 


( 25 ) 

„ When a ſhort Sentence is diſtinguiſh'd by being 
printed entirely in Capitals, you may take it for grant- 
ed, that there is ſomething contained in it more ob- 
ſfervable than ordinary; as, JESUS, KING OF 
THE JEWS. 

VI. And laſtly, you muſt take Care never to inſert a 
Capital in the Middle of a Word; as for Inſtance, 
ſhould your Name be Elizabeth, you mult never write 
Lxa Beth. 


ADDITIONAL RULES. 


Notwithſtanding a great Part of our Mother- 
Tongue is very irregular ; and for that Reaſon, there 
ccarce any Poſhbiliy of comprizing t within the 
Compaſs of any Set of Directions whatioever ; yet we 
p:cſume the following may prove of ſome service and 
3 to a young Beginner. 

. Take Notice, that tho' the Lettet c generally pre · 
cds a &; as thick, Stick, Chick, &c. yet it muſt never 
de inſerted between two Conlouanis; us Wink, Stink, 
Sit, not Mint, Stinch, Sinck. 

it, Obſerve, however, if a Conſonant precedes the 
Character ch, the c 'muſt be inſerted, as in Tens, 
euch, Wrench, &c. 

Obſerve likewiſe, that the Character c, it it ends a 
Word, or follows a ſhort Vowel, it for the Generality 
adraits of the Letter eg before it, as in the Words 
Toh, catch, fetch, &c. 

etc are ſome few common Words, however, that 
are an Exception to this general Rule; as for Inſtance, 
«Uuhich, much, touch, &C. | 

. For the Generalicy the Letter 4 ſliould be add- 
et before g, in caſe the g has a ſhort Sourd after a ſhort 
vogel; as for Inſtance, Ledge, Leager, Lodge, Loager, 
aded,t, Hedger, &c. 

{V. When Words have a long V owel before a fingle 
Corfonant, you mult always gie them an e ſilent at 
te und of them; as Life, Wife, Strife, &c. 

V. The filent e, however, muk very ſeldom be writ- 
ten after a Syllable made long by a Diphthong, or 
aber a double Conſonant; as receiving, brliew-ing, 


niv-ing, Bing, ad- art ſſing, Wed-ding, &c, and 
| D 


nor...” 


(26) 
not receive-ing. be-lieve-ing, con-ceive-ing, B.. , 
adalreſſe-ing, Wedde-ing. 

There tre ſome Exceptions, however, to this genere 
Rule; for e final] mult be inſerted after the ſoft c, », 
, x, %, or Conſonant, as for Example, hence, Fence, 
range, flrarge, Mauſe, Houſe, brouze, reuxe, Hiace, 
Shelwe, &c. but it is abſolutely needleſs, where we 
Conſonants of the lame Sort come toge her, as 17 ar! 
add, not lane or adde, except in tome few prope: 
Names. 

VI. When the Letter z ſounds hard after a {ng 
Vowel, in the End of a Word, ve muſt be added to 
it, as in Fatigue, Iuirigae, Vogue, Rogue, &c. anc not 
Fatig, utrip, Vog, Reg; ue mult likewiſe be added t 
the hard g in all foreign Words; as in Dialygue, {1 
logue, Cataligut, Prologur, Epilogue, &c. 

VII. 67% is written for hard g in the Words f{ollow- 
ing, vis. Gh:/, Gbittar, ghaſily, &c. and gu is Wiitie 
for hard g in Git, Guile, Guide, &c. 

VIII. The Pronoun / and the Interjection ©, (a; 
we have biuted before) muſt be always written Much: 
Capital. 

IX. When the Leiter + ends a Word with a {or 
Vowel before it, ihen the Letter c muſt precede iu. 
as in Sec, Blick, Cuck, &c. the Letter &, however, uy 
with Propriety be omitted in the End of ſuch 4 d;ce- 
tives as are derir'd from the Latin, as in Dran..tic, 
FEET HS Comic. &C. c 

{., a double 7! is always us'd at the End of a Mono. 
„able after a lingie Vowel; as Pal, call, fell 1711 
fell, Nel; Mill, All. Will ; Roi, Peil, Tell; ful, ail, 
Budi, &c. but if a Diphthong precedes / in Words 0 
one Syilable, then a fingle / only follows, as Sc, , 
rail ; Seal, tel, deal ;” Sail, til, foi! ; Hoot, Fil, 
Soul, Ke. 

if Words have more Syllables than ove in them, 
then // muſt not be us d, but the üüngle / only : 45 Uh 
nei ful, painful aiflru/iful, Ke. | 

Vherever a Word or Syilable begins with a g, e 
a « immediateh) atier it; as in Seien, acquaint, &' 

Make uſe of 4 inficad of + Where Words are ce! | 
from the Latin, ending in uus; as g0:1gue, anttqu:. 5s 
not ike, ani“, &C. | QU:cive 


388. 
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Obſerve a long / is never us'd at the End of a Word, 
either in Printing or Writing, but /, as in M, Paſs; 
Des, Preſs; Bliſs, Kiſs; Lest, Cr; Buſs, puſi, &C. 

There arc ſeveral Exceptions, however, as to this ge- 
„era! Rule; for the Monoſ-llables hereunder written 
muſt end with a ſingle s, ix. , yer, is, ut, &c. So 
bewiſe when or , is added to a Word in order to 
nike it a Plural; as Name, Names; Hand, Hands ; 
Wand, Wards; Lafs, Lafſes; Houſer, Houſes ; Church, 
Churches, &c. 

When Engliþ Words end with the Sound wr, they 
mull be ſpelt with the Diphthong ous, as gracious, pre- 
tier, conſcious, &c. 

Make uſe of the Letter x rather than 4, in fuch 
Words as are deriv'd from the Latin, wherein the » is 
inſerted ; as in the Words Cnnexion, Crucifixion, which 
are more proper than Comedtion and Crucificiron, 

When a Verb ends with a „, it retains it before its 
Termination ; as deſtroy, Deftroyer, deſiroying, deflroyed ; 
Ert'oy, Employer, employing, employed, Employment, &c. 


L338 Q©:N--:YÞK. 
the Characters, Points, or Stops, made Uſe nf 
o donate the Intervals, or proper Diſtances of Time 
Which are te be in Reading. 


Writing and Printing there are ſonr Stops of the 
Voice, wiz. 
6: J Colon 

} a ful] Stop, 
Point, or Period. 

Thete Marks are intended to ſhew what Pauſe or 

Rei! is to be made in Reading, where hey eccur in 
one Sentence. 
At a Comma, veſt only whilſt you can ſay privately 
o yourſelf one; at a Semi-colon, pauſe whilſt you can 
lay cae, two, deliberately; at a Colon pauſe till you 
can tell three or four; and at a full Stop, or Cloſe of 
a Sentence, tell five. 

There are beſides theſe Stops of the Voice, two 
Marks or Notes of Affection; one whereof js call'd a 
Note of Interrogation, marked thus ), anc the 

other 


ga Semi colon 


”. 4 


( , ) a Comma 
( 
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other a Note of Exclamation, mark'd thus () ad 
theſe require the ſame Pauſe in Reading as at a full 
Stop. ä | 

The former js made uſe of when any Queſtion : 
aſked; and the latter, when ary ſudden Paſlion of the 
Mind is exprels'd. 

To theſe Stops of the Voice and Notes of Aﬀetiicn, 
there are twelve other Maiks of Diſtinction made ve 
of in Printing 3 which are theſe that follow, wiz, 


An Apoſtrophe * An Index $& 
An Aſteriſc “ An Obeliſk + 
Brackets { } A Paragraph N 
A Caret a A Parenthelis () 
Au FE'lipfis --- A Quotation“ 
An Hyphen- or- A Section 5 


The fit, «iz. the Apoftrophe (') is uſed when 
ſome Letter or Letters are left out; as in't for ini; ] 
won't for I will not; th for though, &e. 

The ſecond, call'd the Allerick or Aſteriſm ( * ) haz 
a peculiar Peference to ſomething, either in the Mr. 
pin cr at the Bottom of the Page. And where di»; 
A.iterihms occur, as , there is either ſome- 
thing deficient iu the Senſe, or ſomething too immod i 
to be infrred. . 

The third, cali'd Brackets [J, are but ſeldom us", 
and when they are, tis either to include a fingle Wand 
or two of the ſame S1gnitication with which they ſta d. 
and may be uſed in their Room or Stead ; or elſe to- 
clude fome Part of a Quoration. 

The fourth, call'd the Caret (, is frequently us d 
in Writing, indeed, when any Word or Words haf pen 
to be omitted, and are inſerted above; bur thev ve 
ſeldom occor in any printed Book. 

The Ellipſis, or fifth Mark (—), is us d whe 
Part of a Word is omitted to concral the Senſe of :7, 
as in 22-55 for Miniflry, P=-—-t for Part: 
ment, and 0 — of Cad for Duke of Cumber {1:1 
"Tis us'd likewiſe when ſome Part of a Sentence or 
Verſe is wanting or omitted. | 

The ſixth, called the Hyphen - , is made uſe ot 
either to unite two Words together, as Heouſe-Ker; rr, 


* 
5 So 


= 


| * — ® 
>, 2 


and 


full 


% , 
N14 


the 


IC its 
nie 
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„ Comer, In- Halder, &c. or in Caſe one Part of a 
Word ends a Line, and the other begins the next, the 
Hy hen denotes, that the Syllables ſo parted muſt be 
jm dm Reading 

When the land (is made uſe of, tis to de- 
rote, that there is ſomething mote worthy of the 
Reader's Notice than common. 

The eighth Mark, call'd the Paragraph (J). is 
chief y us'd in the Bie, and denotes, that a new Sub- 
ject is entred upon. | 

The ninth Mark, call'd the Parentheſis (), is us'd 
live the Brackets, to include ſomething that is not ab- 
{olvtely neceſſary to the Senſe, but introdue'd only to 
exp.a'n it, and if left out, the Senſe will be no Ways 
interrupted. | 

In the Reading of a Parentheſis, the Reſt, or Pauſe, 
at each Mark, is only as a Comma, and two Commas 
we frequently ſubllituted in their Stead, 

As t the Obel iſk, or Dagger +), the tenth Maik, 
t is only made uſe of by Way of Reference to ſome- 
ing either in the Margin, or at the Bottom of the Pag e. 

The revers'd Commas, call'd the QQuotation-Mark, 
ewe, that the Lines fo diſlinguih'd are an Extract 
from tome Author verbatim. 

Ine Twelfth and laſt Mark, call'd the Section (5). 
's mae uſe of to divide the Chapters of any Book into 
aftinct Parts, and anſwers the ſame Purpoſe as the Pa- 
ragt ph- Mar“ beforemention'd { © \) does in the Bible. 

Tnere are ſome few other Marks made ute of 
in ending; ſuch as the Dialyſis, which is () two 
Dots over a Vowel, to denote, tha: it inuſt rot ve join'd 
with the Vowel that precedes 1., and for hat Reaſon 
that both are no D'phihong ; the ſingle Accent as | ),. 

ad the double Accent as (, he long Accent as{—),, 
ine hort Accent as ), and the Circumliex as (a); 
dat as theſe Marks belong to ftingie Words only, and 
act io Sentences, and are only mace uſe of in Kooks 
', the Help of Children to à certain the r proper Power 
vr Sound, and never made uſe of in ary others, we 
imag ne, that they are forcign to our pretent Purpole, 
hung of little or no S+rvice to thoſe for whoſe Im- 
119vement this little Pocket Companion is principally 
ended. D 3 A 4 
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AN 


A agriot 
ague 
Pate aguiſh 
abatement a!1 
abdomen ailment 
ahele- tree air 
abc ition airy 
abortive aire or axe ,d 
Abr ham's balmalabaſier 
or hernp tree alamode 
abſceſo alchemiſt 
abſtergent or alchemy 
abſterſ.u a alcove 
Acacia alder 
account alte 
Accountant” ale-conner: or 
ace ale- taſter 
ache ale-boof or 
acid ground ivy 
acidity alembic 
cru Aleſſanders 
acrimony Alicant-wine 
acute a' ment 
adamant alim u 
adder aliſanders or 
addice or adze jovage 
»ddition alkanet 
additional Hay or alloy 
ad dle allelujah or 
AH ux wood-ſorrel 
after- birth alley 
agarick. ailizator 
agate 2 107 
agr:cuiture allotment 
«grimony 4,0 WARCE 


alloy 
allum 
almanack 
almandine 
almond 
almonds 
almage 
aloes 
alphabet 
alphabetical 
alfines or 
mouſec.car 
arnter 
amber-greaſe 
ambigue 
amble 


AccvrRATE tho' CoMpENDICU3 
ExNGLIisH SPELLING DICTION Any, 


Peculiarly calculated for the Service of 
prelent Undertaking, 


angelot 
angle 
anguiſh 
angular 
animal 
aa\moſity 
aniſe 
ankle 
unnsgal 
annual 
«nnuity 
arnunciation 
ANCN MO! 
ant, Pilm:: 
Or emnie! 
antc-datc 


, 


ambry, amme- St, Anihon!s 


ry, or aumbry 


amel=corn 
amethy 
amphin;ous 
am ple 
ampliſication 
ainphify 
amputation: 
2mulet 
anatomical 
anatomiſ 
anatoiri2ze 
aratomy 
ainichove 
arnenmony or 
emony 
angel-bed 
angelica 


fire 
anti-chzmber 
emickr 
antichriicion 
antick 
antidote 
antilope 


N antimony 


a atirathy 
anti-vencreal 
antler 
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ant 
anvivus 
apartme!t 


» & WW - © 


©, 


er 


1er 


apvle 2 frutt 
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ar ſe 

ar ſe· foot, or 
didapper 

ar ſe imart, or 
water- pepper 

arſe nick 


apple (of love) arterial, or 


2 plant 
371 int 
25 b ;nTmenc 
spre, dice 
arenticeſhip 
Aj Tis ct 
dran 
240 Ort! 
2002 1 ite 
5 C Or 

le 

2 * 

' and 
12 * „ ie 
pe 22 

1 

2 ate 
xt © tration 
Ati tor 
art! ;ement 
arbor: 
r 


arterious 
artery 
artichoke 
art cle 
articulate 
artifice 
artificer 
artificial 
artillery 
artiſan 
artiſt 
aſcen ſion- day 
aſh 
a't.. wedneſday 
aſhen 
aſhes 
aſny 
aſp, or 

aſpin tree 
aſp, or 

aſpi l 
aſparagus 
pen 


ut or arbuts- àaflay 


ee ? afſa1 er 
aft i hay afſerut'y 
arch;bifh »pricke aſſiꝛ e 
Agentine or alſicer 
ee ama 
art mnetical #fhmatic 


Ppetician 
er et:ek 
«1N1*« 
at; 
arc 12t cal or 
dri;matic 
wonebhnfe or 
a cuebuſs 


* 
= 


* 4 Hangings 
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aft rologe, or 

hart- wor 
aſtrologer 
aſtrological 
aſtrology 
attronomer 
aſtronomical 
al'ronomy 
atchicvements 
atem 
attendance 
attcadants 
attire 


 auborn, or 


cheſuut colou; bend 
avens bandage 
average bandoe 
avery baneoicers 
augar, or band y 
aiiger bane 
avguſt bank 
aviary banktupt 
aumbry bankruptcy 
a ume ban or banns 
aumclet banns or banes 
avoir-du-pois banner 
autumn banguet 
autumnal bandticle, or 
aw! tick leback 
awning bapciſm 
ax baptiſnal 
ax-vetch baprit 
axle-trec baptize 
azure bar 
ba rb 
B. barbarian 
Bavoon bar bariſm 
hack-bone barbarity 
bacon barbarouus 
badger bathe! 
bag ba: ber ; 
baggage barberry ; 
bagnin, or bare ; 
bain bargain 
bait barge 
baize barke 
bake barkary*- 
baker barley 
bal: ony barn 
baid-rdaſh barn 
ba!drones barn acl. 
bal a baron 
ba ik barona ge 
ball baroneis 
ballad baronet 
ballince barony 
ballaſt baracan 
ba ſter bartack 
ballot barre! 
ballotation a Lartow-hog 
balluſtrade barter 
balm bail 
balm-mint baehilisk 
balſam baſinet 
baliamic barket 


baſog 


baſon 
Laſs, or 

haſſock 
ba ſſet 
baſſoon 
bat 
batard 
baſtardize 
baſtardy 
baſte 
baſtinada 
bat 
bet-fowling 
batch 
batchelor 
bate, or 

avate 
bath 
bathe 
battalia 
battalion 
batrer 
battingeitalf 
battle 
battledore 
battlement 
k1troon 
bavins 
hawd 
bawdry 
b:wdy 
bare! 
bav in. ov 

bacger 
bay 
bay-colour 
bay-trce 
bayard 
bayonetie 
beach 
bacon 
toad 


bead tree 


. headle 


beagle 

beak 

beaker 
beam 
beam-fifh 
Seam - aviler 


beam -icathers 
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beans bevelt 
bear b-ver 
hears -earh beverage 
beard bevy 
beaſt bevy-greaſe 
beau bezar- tree 
beaver beroar 
beccafigo bib 
hed ible 
bederid dier 
bedlam bifoil, or 
bedlamite tway-blade 
bee bigamy 
bee- enter biggin 
beech bigot 
beechen bigotry 
beef bigotted 
beer bi)berries 
be-ſorn bill 
beeſtings, or billet 
breaftings bi:let-doux 
dect billiards 
beet-raves, or bind 
beet-radiſhes binn 
beet'e birch 
beggar b.rchen 
beggary bird 
behemoth bird-lime 
both birth 
beldame biſhop 
belfry bithopricl 
hell bis k 
bell- flowers bisket 
bell-metal bifſextile 
be!lows biſtort, or 
belly fnake-weed 
belt bi: 
Belzebub bitch 
ben, or bitter 
be!:n bittern, or 
bench b:Aour 
benc.cr bitumen 
Berganot bituminous 
b'rgander black 
bert am black bird 
ber yl. blacken 
bet black: 
betle., or bladder 
baſtarg- pepper bladder- nat 
betony lade 
betr 0% bias 
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blanket 
blanquet 
blare 
ble ſpheme 
blaſphe mou: 
blaſpnemy 
blaſt 
blaltings 
blay, or 
bleak - 
blaze 
bleach 
bleik 
blear-cy'd 
bleat 
bee d 
blemiſh 
blemiſhes 
blew, or 
blue 
ble w-botthe 
blewith, ci 
b:uiſh 
bl ght 
bh:ghted 
blind 
bund-foid 
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blinks 
blinkard 
bliſter 
bl.t, or 
blits 
blite 
bl.th, or 
blithſome 
bloach, or 
biotch 
bloat, or 
biote 
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block -head 
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blotch 
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bonnet 
bonny 
bony 
booby 
book 
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book iſh 
boom 
boon 
boor 
boot iſn 
book 
boots 
booth 
bornve 
border 
bore-tree 
boree 
burow, or 
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boſcage 
boſon 
toſs 
boſted 
toter ical 
vw,icks, 
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botan: + 
botargo 
betch 
borri cs 
bottom 
bottomlets 
bettonmry 
botts 
boucket 
bough 
bou's 
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bracelet dret, on 
braces brut 
brach brewels, or 
brack brewis 
bracket br.ck 
brack:ilh brick, or 
brag ſweets: pple 
traggadocio brick-layer 
brazge bride 
braid Pridegroom 
brain bradc wall 
bra! rage 
brake ridle 
bramble brier 
bramble-net brillant 
brambing brim 
branch brimraer 
branch-peaſe brinſtone 
brancher brine 
brand briniſh, or 
brand-ycoſe, or briny 
brout-gooſe br nk 

brand-iron briony, or 
brandy bryony 
rank, or brisket 
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brank urſin, or briſtow- 
heais-Lreech nonefuch 


brann briſtow-ſtones 
be ſil Brita'n 
krafs britiſh 
braſe ts briton 
brat britr'e 
bravac bone ln 
bra Wes brocade, rr 
braun droccado 
brav ny brock, or 
11zZC badrer 
brazen brogue, or 
brazier brozgle 
bread rot! 
break faſt brok age, or 
breem Lrokeage 
breaſt broker 
breath brood 
breathe brook 
breech brook -lime 
breech'd broom 
broeche” broom- rape 
breeze, or brother 
gad-fy brotherhood 
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brotherly 
brow, or 
eye- brow 

brow-antler 
brow-beat 
-brow-poſt 
brown 
browniſh 


browſe, or 


b!:owſe-wood 


Pruite 
tranico 
bro fh 
bruſh-wood 
brute 
brutifh 
Þruttle 
tryuny 
b..bblc 
habo 

buck 
buclk- mat 
buck - thorn 
buch-wheat 
bucks-nurn 
bucket 
buckle 
buckler 
buckram 
buckrams 
buck ſome 
bud 

budge 
budge-barrel 
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bufie 
buffo n 
buflocnty 
bug, 
bug-bear 
buple 
bugle-horn 
buuicls 
bulbine, or 
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bulbous 
bulk 
bulk y - 
bull 
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bull-head 
bullace 
bullet 
bullion 
bullock 
bully 
bulruſh 
bu! wark 
bump 
bumpkin 
bunch 
bundle 
bung 
bungle 
bunn 
banting 
buy 
bur Lot 
burden 
burg-on 
burgeſs 
burgh 
burghet 
burgmaſier, or 
burgomaſter 
Lurghmote 
burglar 
buyglary 
batrjali 
burin 
barn 
barnet 
burnt 
turniſher 
burr 
burr, Gor 
burt dock 
barre: fly 
burrel, or red 
butter-peat 
burrei- fot 
burrows 
tart 
burſten 
burt 
bury 
buſh 
buſlic. 
buihy 
buſineſs 
buſk 
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boſtard _ - camh! - cal 
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butchery camomile C21 
butler camphire * 
but campions call 
butter canal Ty 
battery canary-b.ru af 
buttoche cancer c 
button candle it 
butwin, or candlen ad 
cutwink candy 2 
buy canker | 
buzz canker-wc rr 
buzzard cann 0 
cannel s 
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Cabrick, cr canopy 
haleworth cantle 
cabb:ge canvas c. 
cabinet cap 
tacau- nut capariſog 
cackerecl caper 
cad-Wcrm Capon c 
cadew, or cappadine 
ſtrax-worm Carawaiys 
caz, or carbine 
keg carbonade | 
cage carbuncle 
C. te (are. ſe 
calamint cards 
caleination cardan an 
cgeine cardoon 
calculate car nation 
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calendar 
calender 
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callous 
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chaftinch 
Chagrin 
chain 
chair 
chali- man 
chaiſe 
chalecduny 
chaidron 
chalice 
Chalk 
chamber 
chamberlain 
chancellor: 
chancery 
chandler 
handry 
chap.ain 
chaplet 
chapman 
chappel 
chapter 
cHaratter 
characterize 
charcoal 
char, or 
Clare 
charge 
charger 
Chariock 
chariot 
charioteer 
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chaitity 

chat 
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chattles 
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che ſe 
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cherry 
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chickling 
chilblain 
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chin 
China- ware 
chine 
chin-couyh 
chin 
chine 
chiſel, or 
chizzel 
chit-latk 
chitterlings 
Chives 
chocolate 
choir, or quire 
chorifte; 
choke- peur 
choler 
Ch let IC 
chop 
cough 
Clirifin 
chr 
Chriſt 
chritten 
chrifendom 
chiiſhian 
chriftiaiity 
chriftmas 
chromcal 
chrytoLte 
int bh 
chump 
chur cn 
church-warden 
chun 
chyle 
chymicel 
chymit 
chym.iiry - 
cypher 
circle 
Carcictk 
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circulation 
circulatory 
ciſtern 
ciſtus 
citizen 
citton 
citrull 
Ciftern 
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cives 
civet 
clarck-gooſe, gr 
barnacle 
clamp 
clapper 
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clarv 
claſp 
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clay 
cleaver 
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clew 
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cloſe 
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clotlutr 
clotter 
cloud 
clove 
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<lout 
<lub 
clyſter, or 
glyſter 
coach 
coals 
Coat 
cob 
<£obbs 
COb-iron 
cobweb 
cochencal 
Teck 
cockatrice, or 
baſliſk 
<©2c1le 
cockney 
cockrel 
coco 
cod 
coddle 
colin 
chice 
coſfer 
Fin 
coif 
coin 
coiſt, or 
queeſt 


coits, or quoits 


colewort 
co: ck 
collar 
collation 
collect 
collection 
college 
collery 
collier 
collop 
colly-fl,wer 
colon 
cologuintida 
colt 
colrstot 
columbinz 
comb 
comfits 
comtr2y 
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Comma 
commerce 
commode 
commodities 
com mum cant 
communion 
compa anion 
corn pany 

Cc mpartment 
compass 
compaſſs 
complexion 
complicit.on 
compliment 
com t 
compute 
compound 
comrad- 
conce t 
conception 

c nhco 
concoction 
concubine 

uc up cence 
conduct * 
conduit 


coney, or rabbit coracl-tree 


confection 
contectioner 
confux 
congee 
conger 
conſervatory 
conl-erve 
confifte;ioe + 
conſonant 
confort 
confound, or 
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conſtahle 
contagion 
contagious 
continence 
contorfion 
contraft 
contraction 
contulion 
conventicle 
convulſion 
convolſive 
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cook counter 
cookery counter-; 
cooler counter- re 
£m cour 5 
coomb courte 
coop courte le, er 
co per curſey, 
coot covey 
ps ami COw 
COPpera cowſlip 
copp rake or 9pſe crab 
coquet cr ack ng 
coquetith cradle 
coguetry crag 
corage, or bug- cramp 
lots cranes 
coral crape 
cord craich 
cordage ctavat 
cordial craw, r 
cordwainer cray-Hfii 
C916 cxean 
coriander crenſe 
cork credie 
cormorant Creditor 
Corn creepers 
creſles 
cornelian creit 
Cornet crew: 
cornice, cr cor- crewet 
ih crib 
cotonet eribb 280 
corpſe cribble 
corrective crick 
correſpond cricket 
correſpondence Crim 02! 
corre ſpondent crecodile 
corrode Crow 
corrolive crop 
coltard. crol.ct 
Cot ird-mongcr (on 
coſtive cruet 
ect (rum 
Cotton Cx (1PPCY 
couch cruſt 
cover crutch 
coverlid Sub 
covert cuckoo 
cough cocumber 
coul cud 
coulter coff 
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darn- 
darnel 
date 
daughter 
daw, or 
jack-daw 
day | 
days-man 
deal 

dearn 
cearth 
debauch 
debauchery 
debauſhee 
decanter 
decc ſe 
deceit 

dece nber 
decency 
deception 
decoction 
decorations 
A2corum. 
decoy 

der 

dee 
detective 
de fenſatives 
deficiency 
duficient 
defilement 
detour 
defluxion 
deformity 
Celica Y 
cel.cate 
Ochcoun? 
delirion 
delivery 
den 

dental 
depolita c 
deſurt 
deſert 

de ſ 
dellert 
detract. on 
dettimen 
Jetrimental 
deutetenemy 


dow 
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dewee, or 
guce 
$ewy 
diabetes 
dial 
among 
diaper 
diaphragm 
diarrhoa 
diary 
Craſcordiurn 
dice 
dictionary 
diapper 
diet 
dige 
«1geſtible 
digeſtion 
digeſtive 
dike 
dil 
dilute 
dimitty 
dmyle 
dinner 
dirrRory 
Gutaſter 
diialtrous 
Ciſcharge 
444colour 
difcount 
difraic 
Jigarniſh 
h 
diftocaticn 
d:{5:dei 
d. ipenſatory 
dilpofition 
diigaiſition 
d1irank 
&1:rchiulh 
diſrobe 
difleck 
a. Fection 
di tTolvent 
d1:tat 
d[17 pet 
611 
diſtillab le 
Atilla 
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diſtraction 
diſtribute 
diftribution 
ditch 
dittany 
diver 
diviſion 
divorce 
di vorcement 
d:.uretic, or 
diuredcal 
diurnal 
dlzz ne ſe 
dizzy 
doctor 
doddor 
don 
dug 
dog- days 
dogs, Or 
zudirons 
dolphin 
de me 
domeſtic 
door 
dor, or 
dronc-bee 
dorady 
Corec 
dormitory 
dot mouia 
doſe 
dutterel 
downler 
0 ubler 
d cet 
Gove 
dough 
4 7 Aer 
do v V 
do wer 
dowlas 
down 
downy 
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dragon 
dra'n 
Grake 
dram 
eraper 
drapery 
draught 
rau k 
aray 
dredgers 
Gregs 
dreggy 
dtenen 
dreſ- 
drihb l. 
al} 
drink 
drip 
dripung 
d 
driver 

d romedary 
drone 
drop 
gronfical 
d ropſy 
droſs 
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drove 
diover 
drought 
drugs 
orugget 
druggiſt, or 
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duck 
uuckling 
dug 
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eazlet 
can, or 
yen 
car 
earn 
catheſt 
earth 
earthen 
earthing 
are 8 
es der 
Eat 
eatable 
Caves 
ehonif 
ebony 
eoullition 
eccieſiaftes 
e cles {tacus 
eclip': 
edder 
eddv 
ce 2 
edu Ade 
c ication 
ec! 
eleminacy 
deminate 
eſt, gles 
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eſe don 
elbow 
elder-tree 
clecampane 
el ctuary 
elemoſynary 
1c mentary 
Clements 

tc phant 
elixir 


elk 
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eim 
clope 
elopement 
elver: 
emanation 
emers 
enibe :- veek 
embez:! 
embowel 
embryo 
enerald 
t mer. 
emiſſary 
Ernmet 
emoltent 
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empyrical 
empyrick 
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epitaph 
enthiiamium 
epithet 
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epitomize 
epocha, cr 
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equip 
equſpage 
equivalent 
equivocal 
equivoci. 
equ Cat. 
crad:cate 
Ereciion 
ermgo, Or 
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er nine 
errand 
ers 
eruditicn 
eruption 
elyoulats 
elpuule 
eflence 
etur.ate 
e?;matior 
efitr;doe, 
Gſtrich 
ct mologica 
etimolog; 
EVacuate 
eVacuat; 
Eevange!.c 
evang. 
eVap fuhr: 
evap tag: 
eucharif 
euchariſ 
eve 
eve chu: 
Car 
Evech 
eveniiiy 
vet 
ev.dence 
ev dent 
evil, is 
King 
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ever 
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extravagance 
extravagant 
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exiibhorance 
cxnberant 
exulcerate 
exulcet ation 
eye 
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eyrie 
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taraily 
fam ne 
tamumn 
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farc 
farm 


tarmer 
farr er 
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ſaſh: onable 
fat. 
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father 
father'cſs 
fatherly 
fathom 
fatren 
fatty 
taucet 
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father 
featbered 
feather! is 
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f-verith 

feht uary 
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Hagelet 
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forraye 
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fracture 
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trivrerer 
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front !eot 
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glutton 
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£ib-cat 
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gibv* ts 
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gizor 

gi:liflower 
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giit-h-ad 

gleam al 

gimlet 

gm pt 
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ginger 
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girtn 
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blass 
glaſty 
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plont tat 
el 1: 
glofFary 
piove 
oi5ver 


— 


O04 Wwerm 


09 1% m 9.0 9 


goat 
goat- HA 
goatith 
gob, ar 
gobbut 
gobble 
goblet 
Gol 
goddeſs 
gudhead 
godleſs 
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graff, or 
graft 
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grammatical 

grampus 

granary 

granate 

grand-dame, or 
g and- mother 

grand- fire, or 
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badger 
Fray-hound 
grayiing 
graze 
Laier 
greaſe 
greaſy 
green 
green-fincit 
pg:ceniſh 
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griſt 
zr le 
griitly 
grit 
gritty 
prized 
Froat 
erocer 
grocery 
tor: in 
groin 
roc n: 
grocve 
prot: 
grout, or 
grotto 
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halcyon, c- 


King - fiſher 


hall 
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hamper 
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Eandful 
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handy 
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hangings 
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harquebuſs 
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haſt 
koſp 
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heliot BS. | 
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Pelle, 
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hem 
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herb 
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horn-owl, or 
horn-coot 

hornet 

horſe 

ho! ſer an 
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hoſe 

hoſier 


hospital! 
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hot 
hotcts 
hoſtler 
hot-cockles 
hotch-pot 
hotch potch, O 
hodge-podge 
hovel 
hough 
hound 
tour 
ho ſe 
hen ſchold 
Houſcholder 
louſewife 
houſewitery 
houſing 
how, or hor 
howlct 
ho! 
huckle-back 
huckle-bone 
tuckfier 
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Hully 
hulver- tree 
Jumb len 
humble bee 
humour 
hundred 
hunger 
hungry 
Hunte: 
huntiman 
uralte 
hurds 
hurricane 
hurtie-herry 
huſband 
huſbandman 
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tuſe 

huſk 

nulxy 

hut 

kyacinth 
hydropical 
Nena 
hypochondria 
hypochondr ac, 
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ac paſon 
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int ofs 
imbroider 
im broidet y 
mplements 
im poſtumate 
impofumation 
impoſtume 
impotence 
in poten” y 
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Incarnative 
incend;ary 
incenſe 
incenſory 
cet 
inceltuous 
inch 

inc non 
incilure 
incivil 
incivility 
incle 
incloſure 
incor ne 
incurable 
der 
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indigenen 
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infant 
intect 
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inf-rtile 
intertility 
infirm 
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1nfan.m ble 
infianim ation 
infiate 
inflation 

jn fuſe 
intuſion 

ingot 
ingredient 
inhabitant 
inher tarce 
inhoſpitable 
inject 

inject iq 
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in mate 

inn 
inn-holder 

in nocents-dav, 


or childermaſs 


ino.nlate 

1p ſect 
inſrid 
inſipidity 
infolency 
ſolent 
inſpect 
injpection 
inſpector 
inſerhon 
inſtep 

in Hnct 
inſtitute 
1ntt-tution 
inſtruct 
jnftruction 
inſtrument 
inſtrument a] 
intellect 
intellectual 
intelligence 
inte! Eg" NCET 
intelligent 
iatelllpible 
intempetaice 
intemperate 
in temperature 
interlard 
inter'eave 
interhne 
interlope 
inte rlude 
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intermeſſes 
intermingle 
intermiſfiicn 
intetmit 
inter mitten: 
intermix 
intermixture 
internal 
interpoſe 
interpoſition 
anterpret 
interpretation 
inter 
Interment 
uterfoiling 
Interwo ren 
Inteſtate 
inteſtines 
inventoricd 
invent y 
INWarcs 
job, or ob 
obber 
jockey 
1 ice, or jo;ft 
Join, or joy 
10!NCcr 
1,1nery 
10.nt 
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toll, or jowl 
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enneney 
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zuzler 
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jumbals 
jumts 
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jankets 
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knie 
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kneel ng 
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knite 
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Knit 
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knop 
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lampern. 
lamp! 
lam prey 
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MAN 


meaceration 
niaches, our 
mal-nes 
Tmackartl 
madam 
madder 
12dge-howlet 
magazine 
magget, or 
may zot 
miggoty 
magifterial 
magiſtrac y 
Magnet, or 
londſtone 
maunetical 
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maid, or 
ma den 
N.»id, of 
tornback 
ma dcen-nead 
maj eftical 
majel!y 
maim 
Wi 
Malin 
maintain 
mamtenance 
mai 
mike, or 
faſhion 
make-ha wi 
malady 
malapert 
male 
Mmalevolen: 
malicious 
molgnan“ 
mall 
mallar! 
mall! 
mallows 
malinſey 
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mel:cytuny 
malt 
maitifter 
mammock 
man 
mancnet 
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manciple 
mandrake 
mange 
manyer 
mango 
mangy 
manhood 
manns 
nanpers 
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mantle 

my ntle- piece 
mantle- tree 


Mantua, or 


Mmant-au 
manual 
manufacture 
manutectuter 
manutactory 
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maple 
mari le 
march 
march- pane 
mare 
margarites 
m iets 
m irigeld 
marinade 
Marinate 
marj ram 
Marzet 
mai ketable 
mari 
marrialct; or 
Marmelade 
marriage 
marriageable 
IYiaTrYoWw 
nary 
marin 
warſkal 
marſkalſes 
marſhy 
matt 
mart.n, or 
raartinet 
mar! igale 
martle-maſs, or 
mar tia- mal, 
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martlet 

maſcat de, or 
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mat! 

mater 
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math 
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maturation 
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12andy- 
thuricay 

mM aw 

Maw -worr:s 
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milk 

milky 

mill 
millemountain 
milliner 

miller 

miller 's-thumb 
millet 
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min = 
minc ng 
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mincral 
minor lift 
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minim 
Min ter 
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mittle- bird 
miſt e 
n:iſtrcis 
miſty 
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mizzle 
moat, or 
mote 
mob, or 
mobile 
Mode 
mot 
mod ſtyj 
modicum 
meodith 
Gd all 
motiair 
moiety 


MO | 


mitt 
mo:{tvre. or 
mo'tngs 
molar, or 
miller 
mic 
molebut 
malle 
gelt 
mn Iten 
moment 
monday 
money 
n. me, lets 
Mongar 


mM} nkey 
monopol it 
mano; ne 
Nong poly 
NI: © nd  y1lable 
monſter © 
Mmoninrogy 
month 
tnont! f 
monurnent 
monumental 
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pe 
mofe-ey a 
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moralit 
morality 
motalize 
11Grats 
more}, cr 
petty-morel 
ror 
mor hing 
moi he 
mortal, or 
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W.Oriis-dance 
OI o 
mortel 
11 tal 
mortality 
Not tar 
motte! 
mort tication 
OY 
me:ri4ie 
m 15 
ravtly 
mot: 
n.oc\: 
mother 
nothorhood 
motherleis 
moticy 
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muck-worm 
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muckender 
mud 
muddy 
Mmue, or mew 
muff 
muffler 
mug 
muggets, or 
mugwets 
mulberry 
mute . 
muletcer 
tr. 1 
mullem 
mullet 
mulſe 
multiplication 
multiplicity 
multiply 
multitud 
mum 
mummer 
mummery 
fFummy 
mumps; 
munch 
murrain 
muſcadel, or 
uſcadine 
ma ſcal 
muſcate 
muſchetto, or 
moſchetto 
muſcle 
muſcular 
muſculous 
muſhroom 
muſical 
muſcian 
mu ſick 
rauſk 
muſket 
muſketoon 
mulſlclin, or 
muſlin 
mult 
mutlard 
mufty 
matron 
muzzle 
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mynal 
myrrh 
myrtle 
N. 
Nacksr, or 
nakcr 
nap 
nail 
name 
nume-(ake 
Nan 
nape 
napkin 
nerd 
naſty 
native 
nativity 
Naive 
navel 
nauſeate 
nauſeous. 
neal 
neat 
neat-herd 
neat-weight 
necelarics 
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neceſſity 
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nei hbour 
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night-hawk 
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nigh! ſhade 
Nightingale: 
nip 
nippers 
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nit 
nitre 
nitrous 
nitt, 
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nodyte 
no0dy 
noe 
nodous 
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nonparel 
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notnerly 
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noule-bleed, or 
Yar ow 
noſes aV 
nolſtri!; 
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novel 
novelty 
november 
nouriſh 
nouu ment 
no! ol 
narzle 
numibery 
numberleſs 
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nuncheon 
nuptials 
nur fe 
nurſe-Kcer r 
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nutmeg 
nutriment 
Nutte on 
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nymphal 
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October 
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cal, cr 
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Cint ment 
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omber, t 
Imbre 
omcle: 


* dil,.* 
0 inzcade 
ger. 
Coy Or 
14 anct 
art 
ture 
ere 
cr 
Li 
T 
{ Ng 
nie 
1 OI 
gain 
* 
„ NY 


avliy 
M4 - 
|| 
? 
Ur 
1 
* 
% 
7 
* + 
| 3 1 
I 
0 r 
1 
„ 
— 
* 
1 
: Fu 
2 * * 


PAL 


over-weigh 
o42r-weight 
Cunce 

OO fel 
out-houſe 
O1UzEC 

ouzel 

ou2zy 

owl. 

ox 

x- 
oxynel 
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Pace 
pacer 
paciſication 
pacific 
pack 
packer 
packet 
pad, Or 
pad - Nap 
padder, or 
foot-pad 
paddle 
paddock 
padde w- pipe 
padelion, or 
ſanicle 
padlock 
page 
pageant 
pageant 
pa gle Of 
cow!.p*% 
pail 
Pan 
paintul 
palit 
pafiter 
PAINTS 
pair 
palace 
palat able 
palate 
pale 
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pall 
Pallet 
palliate 
palliation 
palm 
pa m- ſunday 
palmer 
palmiſtry 
palpitation 
palſy 
pamper 
pamphlet 
pam phileteer 
pan 
p inado 
rancakn 
pane 
pangs 
pannic 
p. nnel 
pannier 
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vencering violin 
venereal per 
venery virago 
ven ſon Virgin 
venom virgirals 
venomous virginity 
vent virile 
verdegreaſe virility 
verdurz vu due 


E NN oO 


virtuous 


— — 


UND 
Virtuous 
viru ency 
virulent 
viſcous 
* ib lity 
viſible 
viſit 
vihtation 
Viſitor 
vitals 
Vitriol 
V Xc'8 
v.zard4 
ulcer 
vicerete 
vijccration 
ulcerous 
u:traniarine 
umb! % Or 

numbles 
umbret! „ Or 

t mbrello 
um pirage 
utnpire 
un bar 
unboil'd 
unbolted 
vnbond 
WL Orr 
Unbowel'sd 
unbrald 
unbuckled 
unburicd 
unbutton'd 
uncas'd 
uncliaſte 
unchaw d 
1.0.6 
uncomb 4 
unct,on 
unctious 
vncureable 
under-outler 
under taterer 


under. chambers 


x 
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under- ſecretary 


under-.c;l] 
under- wood 
underling 
undraw 


U-N- LE 


nndreſs 
undricd 
undutiiul 
unfarced 
unfaſhionable 
unicather'd 
uni.d 

nn M'd 


unturniſh'd 


ungentce! 
ung hed 
utguent 
10hcaltiiful 
un corn 
unmnt;aoited 
{il vViied 

il 4 | int 
t1:iverle 
012:veriry 
unKeniicl 
u killed 
onlac 4 
unleavencd 
unload 
unlock 
unmanaer!ly 
unmanurd 
unmarrncd 
unmalk d 
unplaugh 4 
unpolith d 
uni viltuied 
unrefin'd 


e 
Uunrivetr 
unroot 
uifaddle 
untalcable 
unfalted 
unſrwoury 
unſcale 
vnicrew 
unſcaonable 
unſtitch 
anſtuft 'd 
untie 
untile 


WAR 
Got] 


yntruts 
unwaſh' d 
unwater'd 
un wedded 
vocation 
voce 
vorder 
volatil- 
volup tuary 
VOiuptuous 
vonn 
vemtory 

V3 W @! 
Voyage 
ure: nh 


urinary 
vrine 

UH 
ulquebavgh 
uſurc: 

ulury 
uct] 
vulnerary 


le 


Ui,UVIC 
W. 
Wad 
wagtail, or 


wWater-{wa!- 


low 
Wapes 
WagKONn 
Waggonetr 
W iüinſcot 
WAI t 


1 


Wale robin, or 


flarch-wort 
Wall 
Wall- ereeper 
Wall-flowcr 
Walle: 
wallop 
walnut 
wand 
Wane 
warden-pear 
wares 


Watincl-worms 


>. 4 
WIE 

warrcn 

Warrener 

war: 

Wath 

N 2 

Wale 

waſle! 

vw 4ſte 

wat! 

water 

Wate 

WAX 

Mean 

wear line 


-weat! 


* 
eds! 


' ; 
WwWea:tt ” >. 14: 


\ 22 4 
as 
Wel 
. N 1 


Fi 
Nie; % \ % 97 


al 


DEN 


© * 
+ I, 19 
* WAs 


GAB 


we 4 d bind 


wille, or welk vood- cock 


vwo0d-pigeon 


(reet-Wwillam wood-lands 


willow 

w.mb!'e 

Wind- balick 

wind-tall 

wind-miil 

w ind-p be 

wind-thruſh 

w:nd:'ng-theet 

* ind! us, Ur 
winch 

Windo 

wine 

W ne-COONMel 

wink 

WIrte=-cCravw 

wi'p 

WW I 

wither 

with: 

witlwWail 


04d 

\v Ol 

wolt- bade 
WOmail 


womanho-d 
„ omanih 
wow 

v. Cod 


rt ol Hie 


wood -lark 
wood-lyufe 
vood- monger 
woud-pecxer 
wort 

woo! 

wollen 

. Cited, Or 
worſted 
Work 

work man 
workmanſhip 
worn! 


worited 
wort 

N und 
Wrappers 
ren 
fene h 
W1ill 

\\ ian 


Y 
wacht 
yard 


ABLE of the mil familiar 
DAM ES of MEN and WO! 


Danftan 
. 


El:a n 
* 
F. 
Frs inan! 
1 


x Eat * Li 


11 


JAM 

yarn 
Yarrow 
year 
year'y 
yelk, or yolk 
yellow-jaun- 

dice 
vellov -harimer 
yelic with 
yecrian 
veſt 
Vt terday 
yew=tier 
yoke 
yoke-elm 
yoke-tcllow 
volk. cr 


youn : 

* 
YOU nter 
yYOUNn Ker 
vouth 
yout haul 
* ec 


— 


bY 


E 


CON HEN 


PEN UR 


Joba M. P Seb attian . 
* 0 s 4 
efFer i Sigiſmond | 
1 Malachy Patrick Sik 8 b 
ſeremy Mark phil ilveſter e 
Jonathan 1 Uib Simeon . 4 
ſoſ-ph Martin Perer Simon tl. 
N foſias Matthias R '7 { 11 
1Toſhua Matthew . | 7 
. TE al 
Id Maurice Ralph — " 75 
Jude Iv IC hael Raphael ee uy . 
Julian Mie: Raymond oe OP 44U8 dan 
L N Reynoid 8 5 
* © p A mo ny | 
Richard , 
Lambert Nathan Robert Toby DC 
Lancelot Nathanie! Roger * we 
Laurence Nebemiah Roland Valentine . 
Leonard Nicholas 8 ent | 
* * 14 
Leo! old O Urtan 
[Lewis . Solomon 8 « { 
Sampion Zachar 4 
; 4 , * : * T 
NAMES of WOMEN. 
A D. = Pl 1115 = L 
. . 4 Df. 4 
4 3 If Taris Jane W 1 
Abiga l Jzeboran fjoon A ti 
Ale Dian label 72 51 
Ar nes Iain juditn Rachel 1 
| Amelia Dorothy . dachel . 
, Arn 2 Ret 
Arabella . 1 Rota 
- 4UIA K 7 | 
B Eleanor Louita 192 
8 Ellzabeth Lucy 9 1 
Barbara Eſther Lucretia | 
beatrice : ; Sar? 
Beity F. NM Sovl 
F OP — Sul \ 
Briagat Lora Magdaten 
þ = Frances Margaret | 
8 i 3 Op 
[ Carvolme Cs, 1 Ter 
Catherine Gert ide 3 
5 1 — 1411 
i Cecly C:race M ax & 
| Charloy T4 Sh Tar 9 
j C heir 1 4 g 4 
Conil 1 Elel =o, 1 * 
&; enr;ctta Ponz3cpe ; 
+ 1 
4 aa) 


, — 
— — 


— — — —— ——— 2 — 
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Having proceeded thus far, in the firit Branch of 
s oor new Undertaking, for the Prachce and Im- 
drotement of our feniale Pupils in the Krowledge of 
heir Mother-Tongue, we flatter ourſelves, that the 
| 


11-w.r.g curfory Remarks 0; the late celebrated Dr. 
ate, on the important A: vantages of Ren ding and 
te, will be Took'd upon, not only as an enter- 


tür e, Hur inſtructive Cons aſton. 


« Ihe Knowledge of Lettris ſays that ingenious 
thor; is one of the greateſt Bleſſing; that ever 
© God beſtow'd on the Children of en. By this 


= 8 . . x Cx * 75 5 12 9 0 0 
« Means, we preſerve for our own Ule, throngh all our 


„what our Memory would have loft in a few 
„ De and lay up a rich Treaiure of Knowledge 
& {or thoſe that ſhall come after us. 
« y tne Arts of Read rg and F51/tug, we can fit 
„at Home, and acquaint 0 {elves with Wat is due ir 
the diſtant Parts of the World, and find out what 
„cut Fathers did long ago, in the rst Ages of Mankind, 
By tiis Means, à Bites holds Correſpontence witl 
nis Friend in America or Jaan, - and manages all 
„ his Trafhck; We learn by this Mears, how the old 
& Roins vg, how the Jeu woriningp d. We learn 
ust A. Wfrote, What F119. prop! ii ö ere 
„n dwelt; and What he did on after the Crea- 
tion; and thoſc who ſhill hve when the Day of 
"|ilemert comes, may learn, bv the ſame Means, 
'* Mont we NOW {pcak, and what ve doiin Great brit. 
*, Or in the Land of Cina. 
u ort, the Art of Letters does, as it were, re- 
vive all the paſt: Ages of Mer, ad ſet then. at 
oger upon. the Stage; and brings all the Nations 
mm afac; aud gives then, as i were, a general 
Interview : So that the moſt dittant Nations, and 
„ diſtant Ages of Mankind, may. cunverſe together, 
grow e into Acquaintance. 
not the preatett Bleitin of all, is the Knowledge 
he Holy OCTINDLNTES, wherein Gd has appoined 
is Servants; in arcient Times, to write down the 
Uiicoverics which he les made of his Power and 
ice, his Providence and his Grace, that we, who 
(; ive 


i Lu 2 


15 1 


++ 


1 


(6 
live near the End of Time, may learn the Way g 
Heaven and everlaſting Haypineſs. 8 
« Thus Letten give us a Sort of Immortal ty n 
this World, and they are given us in the Word gt 
God, to ſupport our immortal Hopes in the t. 
« "Thoſe therefore who wilfully neglect th: nt 
Knowledge, and deſpiſe the Art of Lerre::, ; 
no }.cavier Curſe or Puniſhment, than » ar 
chuſe for themſelves, {wiz.) To live end dit +» 
Foraice, bath T4 "the Things of God and Man. 
*« If the Terror of ſuch a Thought will not av get 


ry 
© o% 
1188 
417 
- 


A 


o 
J o 


! 


the Slothful, to ſeek ſo much Acquaintance v. 


their Mother-Tongue, as may render them capat'e n 
the Advantages here deſcrib'd; I know not when, 


to find a Perjuaſfine, that ſhall work upon Souls th; 
are ſunk down ſo far into brutal Stupidity, and f 
unw'orthy of a reaſonable Nature.” 
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PREY RS CRAFTS 


A 


N E W and E AS 


INTRODUCTION 


FO TN 


ART of WRITING. 


4 


A fort Poxrical AnmDpRessS to our Female 
Pupils, en the important Advaiiinzes ari- 
ſing from the Ust of the Pen. 


V L. ipringing Fair, waom gerte Minds inchne, 
Jo all tha''s curious, innocent, and fine, 
in Admira jon, iu vour Works are rend, 

vVvarioos Features of the twining Thread. 

n let the Fingers, whote un ivall'd Skill 

alts the N cal, grace tue nobic Qui. 
n artleſs Scrawl the biulhing S riblar hames, 
ſhould be fair, that eat, Homan tramics ; 
ive to excel, with Eaſe the Pex will move, 
ug pretty Lines add Charms to infant LOVE, 


F 


'NSTRUCTIONS for young Pratftiticners in 
the Art of WRITING. 
N the Practice of various Hands 


may be of 1ngular Service to young Gentle— 

men, who are brought up to various Employ ments; 
aud tho” Command of Hard, or, as 't generally 
(3 2 call'd, 


(64 


cd, Striking, may be cf ſome Service, by » 1y , 
occaſional Decorations ; yet there is but one Ha, 40 
ſolutely requitite for young Women to improve they. 
ſelves in, and that is the Nou Hind, which is muc; 
preferable to the Ilias, tho' formerly, indecd, tþ 
I: itter was in high Reputs an or pit the Ladie: ; ether 

5 there the leaſt Necellity for our Female Pupils in pa. 
ticular, to praciite any ornamental Flov riſhes vw hath 
ever; lo that all They are un nder an mncipentible Obi. 
gation to learn, in regard t 0 0 P enmauſhip, lies in a very 
narron Compaſs, for if they can but once ati ain 4 
make tier Writing look fair and legible, is us Moch 
as is required at their Hane 


* 


$hort Rurts for learning to WRII 


O write rue, i to Keep a due Propert; 
TWECN thc Lett« 8. 


i 
4 
2 = » 11 2 4 \ a a * $ a Th a „ 
D:aw two [rc ai a ſmall Diſtance with a Luci : 
ani ld 1 . 3 { 
3 ET-THE niert 3101 F 48 Space. 
— 6 | _ N 333 VOU 
Liecre are two oils. CI. Letters; tome keep Uli oe 
te 1498 Is 41 4 Cine. J Seeed the 10 a 10 
— 4 - % % * 341 
Of tle former Sort nie hile that follow, wiz. 
{> 
== 4. ty 75 *, / ” Cy Fs ity WW, *, 7% > 2. 2 
17 a W 7 1 , [ : 2 G 4 ww _—_— 
1 lie 4101. 310 — * 741 * 0 1 Itter — * e. Bu 7 
'J * 4 "_ | N wad 
Gh : * 5 * * 
Obſerve, the Leite it * carri iel on, "tis 5: 
bring the Stoke down hay, "Us 4 3 Carry thc. a 40085 


the Line tis , carry it below the Line ſtrait, 27 
turn it at he nd 'tis g; begin the c with a longer 
Strok 2. ind tis 

The I aiths 7, if it be carried above the Line, 
if it be doub led, t15 1 5 it this 7. falls below the 10 | 
"tis y; and if this 3 wants the faſt Stroke of it, 7, 


ma 
or what is call d jod :. v. 


if it be turn d roundiſh, conſtitutes a 6; if Ke 


below the Line, 'tis /, and if it turn che other Was, the 

it is / a * 
„, if it ſtops at the Top, tis r; if there b. «Lin 5 

Strokes, tis ; if os : irit Stroke goes below the 7 

it forms a /; if it turns up again it conſlitutes a 4 + V Lo 


if 
1 


6s ) 
t be carried above the Line with a Bend, tie an +; and 
: the + be turn'd in the Middle, tis a 4. 

+ is two cs turn'd the wrong Way; s and ſhort , 
bear ſome near Similitude. 

he Method to attain the Art of Writing ſoon, is 
0 practiſe frequently on the following Letters, , 7, 4, 
tor from them you form all the reſt; as for Inſtance, 
From c; you form o, a, d, 4, f, e. 

From i; t, ty V, y. /. 

om; b, hs #+ 

Aud fromng r, n, f, u, ao, V, K. 

jn writing great Letters or Capitals, the principal 
Stroke is a long &; with a true and eaſy Bend, it 
makes the L, , D, F, H, LK, L, P, X, 8, 7. 

Obſerve, thoſe who write but ſeldom, loſe their 
and by taking off their Pen at every Letter, and by 
writ-g with a quick Stroke or Jerk; in order there- 
fore 19 prevent ſuch an ill Habit, uſe yourſelves to 
write {overal Letters at a Time, without taking off the 
Pen, [or the more you can accompliſu this, the more 
1014 w1!t command the Pen. 

as che fair Sex can with Eaſe procure good Pens, | 
{ill not trouble them with ary anueceſſary Directions 
bow to make them; but 'tis highly requiſite, however, 
at they ſhould be inſtructed how to hold them in a 
oper Manner, and how they v3 ht to fit, when they 
vi .cermi'd to practiſe. 


75 


RoLEs for belding the PEN. 


. told your Pen with the Thumb and two firſt 
gers of your Right-Hand, ſo as that your ſecond 
iges End may reach jult to the upper Part of the 
Hvicw, or Scoop of your Pen; and that your Pen 
may ict on that Side ct your ſecond Finger (near the 
Nail, Which is next your firſt Finger. 

I. Your firſt Finger's End muſt reach juſt as low as 
tlic op of the Nail of your 1:coac Finger, and Jay 
2014, or preſs on that Part of the Barrel of che Pen, 
' wich 's Lext your ſecond Finger. 
| II. Your 'Tnumb (almoſt extended ftrait) muſt lay 
, Or preſs on that Side of the Barrel of the len 

6 that 
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that is next it, and will then reach to the Te op of ch 
Nail of your firſt Finger. 

IV. Your Pen and Hard thus ordered, your Pen yi 
be held on the right Side of it, (almoſt under the Ly 
re!) by the End of your ſecond F inger near it, Nail | 

V. On the right Side (almoſt on the Back of th 
Barrel) it will be held by that Part of your f.. Fing 
which is neareſt your ſecond Finger. ; 

VI. On the left Side about an Inch and a We 
from the Point of the Nib) it will be held b 
of the End of your Thumb, traverſiug Wt a 
Polite to the End of your Thumb-Nail ; the fe 
ther'd Part of your Pen will paſs — 1 he upnee 
and next Joint of your firſt Finger; and the 
h 23 or Opening of your Pen, will be hid 
Sight 

VII. The Hollow (or Palm) of your land, wil 
be almoit directly againſt your Paper. 

VIII. Your third Finger muſt bear on vu Pape 
with that Joint of it which is next to its Na. 

IX. The Ball of your right Hand (near your Wi 
muſt not (nor any Part of your Hand, but he bef . 
mentzon'd Joint of your }; i e Finger) touch the Vage 

X. And _laftly, your Pen and Hand order'd accu: 
ing to theſe Directions, you will find the Taper 0 
Deſk on which you write, will be borne on Þy act 
elſe bur the Nib of your Pen, the iowermo!* Jois d 
Ap ir liitle Finger, that Part of your right Ari, w. 
is hbetween your Wriſt and Elbow; - and by: 

Fingers, and Part of the Arm, near the bow 
yOu r left Hand; on which, and the Scat 04.4% 0% 
che Weight of your Body ſhou'd reſt. 
! he next Article to be Jeain'd is, how c ft co 
mos iouſiy, when you are Aiſpos 'd to write ard! 
that Purpoſe e chterve the fol! lowing Direc: 


LI 
* 
— 
178 


I. Let the 70 "It of the Flat & 1 Four my K, . Were 
In Ou In ur Book ( r Pat er, 58. bolt ren 
three Quarters 1 — the Grand ; the Hei! tf of you 
Beat cne Foot three () U2rters ; jet your de ECY 

ed: iſtanc'd fro; u ne Edge ot the Des Walch or 


next your Body) half a Foct. Oe 


42 
Ii Let the Room for your Knees and Legs to come 
under your Deſk, be one Loot. 
. Lay your Book or Paper, on which you write, 
ſtre ght be fore vou. 
V. Let the Elbow of your right Arm be diſtanc'd 
gom your Side about four Inches. 


\* + 

* \ 1 your Body be nearly upright, and right 
N again your Book or Paper; and if you ſuffer any 
0 Part 5 it to touch the Edge of your Deſk, which it 1s 

4 be to avoid if you can, let it be but flightly. 

* i. Let the Weight of your Body reſt on your Seat 


our left Arm; and hold q your Paper or Book faſt 
EX d, on which you write, with the Chumb and tour 
Ab ers of your left Hand. 

5 nen you have, by the Iyſtructions above, learn'd 
ho\ t hold your Ven, and ta fit in a proper Poſition, 
eudeavour to make your Writing as leg oye as poſſi- 
ble; Wert for that Reaſon never out of any Vanity or 


= A*Aation of making it look fine, add Sprigs to your 
2 den Letters, or throw any unneceflary Strokes amongſt 
is veur r l ones; but make yoar Fulls and your Smalls 
* 1-7 ſmooth and clear; make your circular Strokes 
5 our Letters without Corners or Flats, and the right- 


ones without Crookedneſs ; keep ſuch a Diſtance 
been your Letters, that the Whites between each 


hog ol t! em in ay be as exalt as is conſiſlent with Practice 
* and take the. ſame Care with reſpect to the Diſtages 
| „ vir lords and Lines; for the Beauty of Leiters 

conliits in the well adjuſting of their Parts, well per- 
5 0 forming tac Strokes of which the are compos'd, and 
65 = .cing them to the beſt Advant: ige. 


\ 


Wis ors take care that all ſuch Letters as have 

Steine, be made as nearl'v of a Heighth as y Ou 
a and the ſame Letters in the fame Piece of Wri- 
25 near as may be, of the fame Proportion ; 


* 
mc 
- 


4: can in one continued Stroke. 


ISSTRUc- 


6 ind 1 way* remember to perform as much of a Word 


N 1 — 1— . C5 * —— En LES — — — * 


668) 5 


IN5TRUCTIONS for making of FiGur s. 
1 making of Figures well is as neceflar; 10 


the making of Letters well; for, without! 
gures, no Artairs in common Bunneſs can be . 
acted ; and, therefore, I would adviſe all my Fang] 
Pupils, in general, to make their Figures in: me 
graceful Manner they poſſihly can. 

Obſerve, that Figures, when rang'd in Colun ui 
Books of Account, ſhould be made upright ; bu: whey 
mix'd with Letters, in Writing, they ſhould Hane 
ſomewhat leaning. Aad let this be a ſtanding Ku 
that your Figures be made conſiderably larycr tha, 
your Writing. | 

Now to this ſecond Branch of our new and gef. 
Undertaking, we ſhall only add ſome proper Copici 
for the Imitation: of our Female Pupils, and force te1, 
fanuliar Letters, to inſtruct then how to expret» em. 
ſelves with Propriety, when they make their pl c4- 
tions to their Equals or Superiors, if Occaſion uler;, 
by Way of epillolary Correſpondence. 

he particular Copies then that I would recom. 
mend to their Practict, on their firſt Entravce into the 
Art of Penmanſh:p, are the four fingle Lines le. 
under written; ſince each of them is 10 conti „ 2 
to contain the whole Alphabet within itſelf, by which 
Means, they will inſenſibly, as Mell as ecpedi li, 
acquire a competent Knowledge of the Cie wh 
Pen. 

'The four ſeveral Copies are as foltew. 

I. Prize exquiũte Workmanſhip, and be cent 
diligent. | 

11. Knowledge ſhall be promoted by federt 
Exerciſe. 

HI. Quick-faghted Men by Exerciſe will gala het 
ſection. 

IV. Happy Hours are quickly follow'd by a2; 
Vexations. 2 | 

When our Female Pupiis, however, have tpert £4 
ſuficient Time in tranſcribing the above Ives, 216 
have, by Practice, made the Whole Alphabet cv 284 
fan ill! 


* 
* 

1 
71 
* 


SS re 


oe 


8 
* 


4 — Kao H 


( 69) 
fiir to them, then thoſe artificial Copies ſhould be 
Jade, and others ſubſtituted in their Stead, which 
ne tnore intereſting. and inſtructive; for Quinti/iir, 
who was one of the mott able and experienc'd Pre- 
te of the Age wherein he liv'd, and was for 
1: che molt of every Thing in the Education of 
aue, exiiorts all Writing-Matters, in the nrongeſt 
1 mot engaging [erms, never to give their Scno- 
lars. a idle, tiily Copies, which have ile or no 
Mam in tiemz but on tne other Hand, to be 
:cful in recommending to their. Practice ſuch 
| cotaind in them the kizneſt Regard for 
tue, and the utmot Abhorrence and Deteſta- 
ot Vice; for what. is learn' 1 Mhilſt in our 
Fears, ſinks deep into the Memory, adheres 
old Age comes upon us, and has a prevailing 
c over our Conduct to the very Day of our 


T 


er ther: fore to anſwer fo valuable an End, 


wet. make it our Buſineſs to lay before our Female 
Papi, a complete Set of Alphabetical Copies, both 
and Verie; each of which Hall contain ſome 
aun Precept. or Maxim; and ſuch other Rule 

of } +, 0 11 trequently copied, and trexfur'd up in 


mories, thall not only contribute in a great 
„ to their Succeſs here, but what is of inh- 

ater Moment and Importance, to their Hap- 
nerralter, 


PrRUBENTIAL MAxtus, in Proſe aud 
he; alphabetically diſposd for the Eaſe 
Young Womens Memer:irs, and their 
jartver Improvement in the Art of WI“ 


F.k F 
- 


— 


Firft Stt, in fing“ Lines. 


\ Art poliſhes and improves Nature. 
-Yauty is a fair, but fading Flower. 
Content alone is true Happineſs. 
ys often ruin the beit Nefi,,ns. 
-  &.7couragement is the Life of Action. 
F Fortune 


SL s ο⅜uũu eg 


A g/ 


M. 
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Fortune is a fair but fickle Miftreſ:. > 
Grandear is no true Happineſs, , 
Heaith is Life's choiceſt Blefling. L 


Inlolence is the Inlet to every Vice. 
Knowledge is a godlike Attribute. 
Liberty is an invaluable Pleſſing. 
Modeſt Merit finds but few Admirers. 
Necethry is the Mother of Invention. 
One bad Sheep infects the whole Flock, 
Pride is a Paſſion not made for Man. 
Quick Relentments prove often fatal. 
Riches are precarious Bleſlings. 
Self-Love is the Lane of Society. 

Ihe Hope of Reward ſweetens Labo 
Variety 1s the Beauty of the World. 
Wiſdom is more valuable than Riches. 
'Xcels kills more than the Sword. 

Yeſte: day miſpent can never be recall'd. 
Zeal miſapply'd is pious Phrenzy. 


Second Set, in ſingle Lines. 


Affedtation ruins the iaireſt Face, 
Beauties very ſeidom hear the Truth. 
Conicious Virtue is its own Reward, 
Diligence overcomes all Difficulties. 
Envy too often attends true Merit. 

Fame once loſt can never be regain'd. 
(Good Humour bas everlaſting Graces. 
Humility adds Charms to Beauty. 
Innocence is ever gay and chearful, 
Knowled:re procures general Efteem. 
Love hides a Multitude of Faults. 
Modeſty charms more than Beauty. 
Nothing is more valuable than Time, 
Order makes Tries appear graceful, 
Praite is gratef to human Nature, 

Quick Promilers are often flow Perfor mers 
Recreations are both lawful and expe-:ent, 
Shame awtends unlawful Pleaſures. 
ruth aceds no Diſguiſe or Ornament. 
Varity makes Beauty contemptible. 
Without Knowledge Life is but a . | 

Ki | 


6710 . 


yY "Xamples prevail more than Precepts. 


Y Youth, like Beauty, very ſoon decays. 
cal warms and enlivens Devotion. 


Third Set, in double Lines. 


A 
Art and aſſiduous Care muſt join 
To make the Works of Nature ſhine. 
B 
Beauty's a Flower that ftrikes the Eye; 
But (Roſe like) ſoon its Colours die. 
C 
Content is a continual Store, 
And he's unwiſe that aiks tor more. 


D 
Dare to be juſt —Yonur Fare regard; 
For Virtue is its own Reward, 
E 
Envy when once it taints the Mind, 
Is to true Merit ever blind, 
F 
{irſt to thy Maker, Homage pay ; 
And next, thy Kirg's Commands obey. 
(3 
Give without grudging to the Poor, 
And Heav'n wiil {904 augment thy Store. 
1 
Honour beſtow where Honour's due, 
And ev'ry one will honour you. 
] 
Jeſt not, ye Fair, with ſacred Things; 
Nor ſpeak with Diſreſpect of Kings. 
K 
Know well thyſelf, thy Errors ſcan ; 
And Pride, thou'lt find, not made for Man. 


I. 
Learning, when Fortune adverſe proves, 
With Induſtry all lils removes. 


Money's. 


* 5 5 
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M 
Meney's the God whom all adore ;-—.. 
Who courts, vr {miles upon the Poor ? 
N 
None are fo happy as the Juſt, 
Whole Names ate precious in the Dutt 
O 
Old Age, or Sickneſs, mows down al! : 
In Iime, the ſtatelieſt Buildings fall. 
P 
Princes, like Ladies, in their Youth, 
But very ſeldom hear the Truth 
7 
Quarrel: avoid ; and Law-Suits ſhon ; 
For ac that conquers 15 undone, 
R 
Riches, hen on the Good beſtow'd, 
Are Bleftings worthy of à God. 
8 
Sometimes the Bow Mould be unbent : 
Paſtimes are good, if innocent. 
45 
Tro Beauties Shafts reſiſtleſs are; 
Ine Virtuo!s fi outſline the Fair. 
V 
Verſe, if impate, has no Defence; 
Indecency is Want of Senſe. 


W 
Who would to lawleſs Picaſures rove, 
That knows the Sweets of virtuous Lore 
* 


Xampies oft, when Precepts fail, 
WI Il over giddy Youth prevail. 


1 


Youth take, like tender Twigs, the Bow,; 


And as firſt ſaſnion'd always grow. 
Zical, when with too much Heat it burns, 
Soon to religious Phrenzy turns, 


Sele 
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i COUNSELS; 67, RULES of LIE; is 
Proje: Without Regard to aipbabeticat 


O your ow! Work, and know your:elf, 

2. Let Rcalon go before every Enterprixe, 
aud Countel befor: every Action. 

Be not diverted from your Duty, by ny idle Re- 
fections that the filly World may make upon you ; 
{> their Cenſures are not in your Power, and conf. 

ent) mould be no Part of your Concern. 
4. Reit ſatisfied with doing well, and leave others o 
tai of you what they pleaſe. 

:, Puch upon that Courſe of Life which is the meſt 
excellent. and Cuſtom will render it the mot de- 


ever defer that till To-morrow which you can 
do Ty day; ner ever do that by Proxy wich you can 
Ido vourielt 

de at Leiſure to do Gocd ;, and never make Bu- 

nc an Excvie to decline the Oſfhces of Humanity. 
"orget the J aults of others ;, but always remem- 
be! at OWN. 

3, Hear tio III of a Friend; nor ſneak any of an 
"ncmy : Believe not all vou hear, nor report all yon 
ieee, 

10. Always conſider, that there 35 nothing certain in 
ths mortar State; by which Means you will avoid 
b ng tranſported with Proſperity, aud being cejeacd 
nt. Day of Adverſtty. 

o. Make yourſe!! s greeable, as much as poſſible, to 
to there is no Perſon fo contemiptible, but it may 

0 1. Power to be a fincere Friend, or an inveterate 


2. in the Morning, think what you have to dog 
We It Night, aſk 1 ourſelf what you nave done, 

"ever reveal your Secrets to any, except it be 
naeh tre interci to keeptem, as it is yours, 
de de kept. Only trult zdurtelf, and anot 
ener betray hon. 


nit 

1 1 

8 
4 

i wk 


11 14. Slun 


* 
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14. Shun the leaſt Appearances of Evil, that yy 
may not be ſuſpected; and if you cannot avoid bg, 
chuſe rather to be ſuſpeRed, when you do not dent 
it, than to do Evil, without being ſuſpected. 

15. Be content in that Station Providence h :',, 
ted you ; for Screnity of Mind is the moſt proc, 
Jewel of human Life. : 

16. Diſdain not your Interior, tho? poor; [nc be 
may poſſily be your Superior in Wiſdom, anc the ng. 
ble hndowments of the Mind. 

17. Never indulge yourſelf in Sloth ; for Ton | 
the greateit Prodigality ; it throws away Time, «1: 
is invaluable, in reſpect of its preſent Uſe ; 2nd 144 
it is paſt, can rever be re covered by an; Powcr o An 
or Nature. 

18. Beware of Oſtentation; an accompliſh'd We. 
man concea!s vulgar Advantages, as a modeſt Wenn 
kides her Beauty under a carelcis Dreſs. 

19. Never ſpeak reproachfully of any Perſon whom. 
ioever; for tuch Injuries ate very ſeldom, it ever, tor 
guten; and may poſſibly prove au Hindrance to your 
Preturment, 

20; Je very cautious in believing any Thins 1: df 
our Neighbours; out be much more cad dus ct 
mal ing hay Reports of them to their Piſad vantage 

21. Do nothing but what is Praite- worthy ; 1107 be 
puff'd up witi popular Applauſe; enterta: ono 
vun Humility, Poverty with Patience, Bleu g wit 
1 and Afﬀiictions with Reſitgna ion. 

Let Virtue and Innocence accompany your ke. 
Mor Beg tor uila) ful Plcatvies, tho agprec ane e 
a Moment. arc too often. attended with bas Cons 
quences, and inf cad. of relaxing the Mind, Pang 8 
into an Ahyts of Trouble and Ve ca 1. 


23. Give yi ar {icart tO VOUur C1 OF-3 }- * Gy 
verence to your Superiors; eg your Parents: got 
our Boſom to your Friend! be di ligent 12.3 047 Ca 
j ung, let your Station in Life be what it v.14; 146 


attentive Ear 0 good Advice, and be bc. vent 
the For. 
24. Queflion not the Truch of what £02 
kiought ht to reveal to you, huwever igt. 
11:\ 1 


188 
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my tertva3 3 ſince he requires our Aﬀent to nothing 
4: is contradiftory to Realon, tho' he does to ſome 
hat are above it. 


ery Truths 1 
| 23. And laſtly, put forth all your Strength in ho- 
ot ouring: of Gil, and do ing his Commandmevts; for 
9's t ne hall end in a bleſſed Eternity, that is pra- 
1, Tod calouſly ſpent in the Service of the Su- 
e be pren Being. 


Couvxsris; cr, RuLes of LiIr EH; in 


** „ 
WW ov - 


oo ehe Verſe : Without Regard ts alphabetical 

* Oeder. 

Ar 1. LIRS T honour God, and next thy Parents 
800 ; 

V2 And deal to all Men their peculiar Due. 

2 2. Abſtain from others Goods; Let not thy Moutk 


Be prone to Lies; but always utter Truth. 
Peng not falſe Wi neſs; let thy Words be jult ; 
* Preterve thy Chaſtity, and Keep thy Lruſt. 
et ſultice in thy Meaſures ſtill prevail; 

Equal thy Balance: even be thy Scale. 


SD 


* 5 What the kind Hand of juſtice gives receive, 
* . a * , * 
5 ind with thy deſtin'd Lot contented live. 

e C. Jo rob the Hireling of his Due abhor; 

be unt ver in the leaſt aſſlict the Poor. 

- 7. Jet public Love inſpire each gen'rous Soul ; 

ny 1d ev'ry Part be uſeful to the Whole. 

| 8 _ Av'rice; from whoſe fatal, fertile Root, 
de 


| the malignant Kinds of Evil ſhoo:. 
3. Sveak what thou know |& is right :----And {corn 
lle to uſc 
Vords fuited to the Times for ſordid Views, 
15, f Wiſdom, Strength, or Riches be thy Lot; 
„ Aſt not; but rather think thou haſt them not. 
** . Be all thy Paſhons with the ihlean endo d; 
INT 1 ing 00 gear, "OO lofty, Or too proud. 
2. In all th Tak be Moderation had; 
The Mean is beſt ; for all e are bad. 
i 52pine not at thy Neighbou: Good, nor e rail: 
% chvious Thoughts th' immortal Minds * 


1e . Be 


. 


6 


+ 14. Be always temp'rate; ſhamefu! Desde « _ 


Nee OE CC —_S 
7 


| Chuſe not wi ith Miſchief, Miſchief 10 pure "gr 
| 15, Let ſuſtice FINGICALE oy Goods or Life 03 
| Soft Words are uſeful]: Strife engender: ©: {+ 6 
Fl 16. Truſt not too rathly ; bu thy Faith {vip cnd, : 
1 | mw thou haſt certain Knowledge oft e 15 
! 17. Hract not from a poor Man (tho? thy Ri. WY 
| A Debt, Wi - Rigou r, to the utmoſt 1! + | 
1 18. Be not too ſparing ; know thou'rt mortal nde; . 
© Nor can toy Wealth be to the Grave cone; : 
. 13. By adverſe Fortune be not quite ſubdu d i 
| Nor too much ORE up with Joy at G00 
| 20. Shun mad, vain 7.01105 Boats; a! 
Tongue 
| Wich Mocefty, that uſeiul Beauty, hurg 
| \ 21. Conrceal bo 37 raud; for both are 19 | 
| no ſten als the Go "ods, and who, win: 70! 


* % » 1 * 
· 
Sa WHEY % 3 * 


* 4 ww, x 1 * a 12 * 1 1 * + .- ©; 7 
22. Jabgar, aud let thine Hanes procure / 
Ot all ch; Wants: — An idle Vans 41 
Me 4 ® Ip [4 | ; - "I $ # . - 
23. oF * N. * ent : 6, 4 ey / 33 cl 4 "ue 1 1h ws 
An | 1 11 £ I s |} * * e 2 = % . 
111 HON s SS! gere — em 11s 01 1247 © 
* 18 f T, . I | 
24 Che ot the Mar: o Vittve belt incl 
* A 8 
1 1 lin * ty Arm: reibe, him LO t; T4 S, 


To theſe prudential Maxim we mall ON 
or tarce mnitruttive Proverbial Sayings, in! 
Verſe, and then proceed to gte our Fefb: 
tome few Specimens of Epittolary Writing 
which we {:a'l conclude this Brunch ci 
Education. 


Select Provertial MaxiMs, * vith fhert f 
cal IM ROVYTMEN TS, by Way of Cui 

ſion, ; 
PrRoveERs I. 

 Girerrity is true Wiſdom. 

| An aRITY, in regard to Succeſs in Pulin' 


without ary other Conſideration, hath manx th 
vantages over all the tine and artificia! Way « { Di V 


|  wwlatiou and Deccit: It is much the Pate. 5 
| ene 


* 
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much the ſafer, and more ſecure Way of Deal- 


* # 


ine in the World; it has leS of Trouble and Dif- 
ef Entanglement and Perplexity, of Danger 


{i:zard ip it; It is the ſhorteſt and neareſt Way 
ont Fad, carrying us thither in a diet Line, and 
0d out, and laſt longeſt. The Arts of Deceit 

ding continually grow weaker, and leſs ef- 
bi to thoſe that uſe em Whereas {vtegrity 
teirs Strength by Uſe; and the more and longer any 


| raCtites it, the greater Service it does him, by 
* 5 an 14 915 Reputat', On, and encou raging gog * W ith 
Wan he has to do, to repoſe the greateſt Truſt and. 
( e in him, which is an unſpeaxable Advan- 


4 jun the Buſinc is and Affairs of Lite. 

17 . an, indeed, were to deal in the World for a 
Da; ty and ſhould never have Occaſton to con- 
Verein Mankind anv more, ſhould never more ſtand 
in Need of the:r good Opinia on or good Word, it were 

"11.0 8? EU Bev er (as to the Conceris of this Lite) 
a Man d ſpe nd his Repu tation all at once, and 
venture it at one 'T'h: "OW 3 but it he be to continue in 
te World, and would have the Advantage of Con- 
(eriaton Whilft he is init, let him make uſe ot Trutu⸗ 
and &incerity in all his Words and Actions; for no- 
thin bat this will lall and hold out to the End: All 
cer Arts will fail, but Truth and Integrity will carry 
Mau through, and bear him out to the very laſt. 


PrnovrRsB II. 


et in that Station which Providence has al- 
batted you 
T! > 4 celebrated Thought of Socrates, that if all 
1 me visfortuncs that attend Mankind were to be 
ino 4 public Stock, in order to be diltribui ed 
$149, the whole Species, thoſe. who now thought 
emielves the moſt unhappy, would prefer the Same 
Are already poſieſt ot, before that witch would 
them by ſuch a Diviton. 
2 indeed, has car Ned this Sentiment (1:1! far-- 
emer aſlerts, that the Ha: chips or Misſortunes 
ch we he under are more ay to us, lan thoſe of 


3 ; any 


any other would be, in caſe we could change Cord. 
tion with him. 

From whence ariſe theſe two Leſſons of Inſtrug q, 
namely; that tis a Sin, in the firſt Place, to reping of 
our own Troubles, whatever they be, or to ery (bp 
Happineſs of our Neighbour, however fec:nin;' 
great. And in the next, that we ought never to thi 
too lightly of another's Complaints; but to rev ard thy 
Sorrows of our Fellow-Ctcatures with Senta © 
Humanity and Compaſſion. 


PROV ERB III. 


= ; 7 'S . | 
fwveels halls mere than the Saugrd,. 


T HERE is vo Character more diſpicable ard de. 

g formed, in tne Eyes of al! reaſonable 
than that of a Drunkard; neither is there au, le. 
that has iuch fatal Effect on the Minds of tho who 
are addicted to it. 'Fhe ſober Man, by the st g 
of. Reaſon, may keep under, and ſubdue ere oy 
to which hc is moſt inclin'd ; but Wine diſcove:s every 
little Flaw, cvery little Seed that lies latent in te Son; 
it gives Fwy to the Paſſions, and Force to t. Ub. 


jects which are apt to produce them! Wine he 
Indifference uto Love, Love into Jeavaly, Riu Ca 


louſy into Vladneſs. It oſten turns the Gord a 


/ — 5 „ 4 * «1 % ” ' *. * . *. $4 
Man into an diot, wnd the choleric Fool int 21 
e 1 * es 5 „* S . * 9 . 4% * * 1 o ' 
(ali. It tives Bitterneſs to Reſentment, ma! 


11 A \ r | — 1 | | . * "LE as. ©, | * 1 — 
DV Ir rab, and 411 LY» QOQVECTY --HILTFE Df 
% 5 2 2 4 . . ” 1 . « v 1 3 
the „lin its utmoſt Deformity. The Habit. 
4 : * 4 * . #4 *- '\ 4 7 „ " 2 
Her, c 1 Jriakin ” 106 } AL * 18, 5 ieee . 4 C ; 
above mengen J. Has àa ba ! LQIUCICE on 114 
24 3 4 — F {51% = * 7 1 2 tor Tx « & 11 N ' 
Len nm 115 C3% 1 Moments 7 1415 . 7 111 Ie 
11 NO on] {13}; a 113 tune Memo: 5 7 CUT ry & *% C 5 ” \ * 


dei {tanG11:'s, 


PROVERH IV. 


* 9 , 11 
Et your Grat acid to ur Cict! 


4 b 7 7 = 4 4 * . 1 P \ , | ' 
Hl sis à ſhort Lefion of Advice to ul Wanke 
8 p - ' - 4 5 _ Fo, 2 p i; 6 . f 1 
'f 11 . "* TY i» 012-4 Greets mein 0 Aan 
a * 1 Ng ' d| ſn . 14124 *k 43.441 *4 | 
drer their Conducl, to keep an exact Balance 


I 
ul 


weit lncomes and Diſburſements; and never to let 
Vanity and Pride fo far overcome their No aſon, 


ly to aun in Debt, and reduce themſelves by 
choir bad Occonomy to Poverty and Diſgrace. : 


Praoveresn V. 
Ida h ts all in all. 

* 11, Hafbandman returns from the Field, and 
fro In manuring his round, ſtrong and he althy. 
pecauſe Innocent and laborious. You will find no 
j t-drink, no Bae 51 "ts, nor r Galley-pats among (t 
geions 3 no, he neither ent, nor wives French; 
ae! not ſo much a Geniieman, foriocth. His Meals 
2 coarſe and ſhor: ; his Employment warrintable z 
115 Jeep certain and refreſhing, neither interrupted 
with the Laſhes of a guilt) Mind, vor the ches of a 
Body ; and when old Age comes upon him, it 
des alone, bringing no other Evil with it, but itſelf. 


(O. 

Put ven it comes to W: t upon a great a and worſhipful 

_ who. for many Years togeth er has had the Re- 

1 n of cating we, and di, ll; it comes (as it 

ae o do to a Perſon of ſuch Qnality; attended 0 

bi long Train of Retinue, as Rheums, Coughs, 1 

. 1 Drophes, together with many painful 10 


G:irds and Achiuge, which are at leaſt cail'd the Gut. 
How does ſuch a one go about, or is cartied rather, 
1.nis Body bending inward, his Head ſhaking, and 
wh alw ays cer £ * Na. 10 ot avoofiny tor the 

f hi is 1/l-ipent Youth? In a Word, cold Age 

Ie -upc a ſuch a Perſon, like Fire upon a rotten 

£5 Was COCTEN before, and mult nave tall'n of 


4 {> that 'tis no more than one Ruin preventing 
and! her, 

mpcrate, innocent Uſe. of the Creature, rever 
nv one into a Fever or-a Surhet, - Chaſtity makes 
Yrs for the Surgeon, nor ever © N Is i Nite 72 
Sin 2 the { artful Parent of - Diſtempers, and 

OCca r50d PhRyi:.crans. 
But 4 proce r any farihec, I think it ahfolwtely 


to make one ft Ort Rewe ak, that our Female 


Fupils may entertain no conteriptiole Idea of the pre: 
Cour ny 
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ceding little Leſſons of Iuſtruction, or imagice 6 
in particular, a a little too ludicrous for a mor Md 
and that is this, that this laſt little Lecture we: 4, 
liver'd from the Pulpit by che great Dottor s | 
the firſt is an Extrat from one c? the bet ry 
that ever was wrote, by the univerſally adnir Do 
TF:illztfon. 

Now for the further Iuſtractiens of my Fee. 
pils, and for their innocent Amuſement, at the 
Time, I ſhall add the lame Number of P. 
Maxims, exemplited in eaſy Verſe; and then | 
directly to lay before them ſome ſhort an! tc 
] Letters, as a Form. for their Imation, wh 


5 i: 


propoſe to addreis themſelves by Way of |: 1 

Correſpondence, either to their Lquals or Super, 
8. i 
\ PROVER B ]. 

: Make Hay while the Sun fines, 

HAT can be done, with Care 
N a 10 days 
| [| Dar gers unthuug!: of will attend Delay 


Oar dittant Protects all precarious are; 
For Fortune is as tickle as the's fair. 


PROV ERB II. 
Light Gains make 1 heavy Purſe 
OR trivial Lofs, nor tiiviai Gain. de1 fe 
| M. le -h1)! T7, it often heap'd, 10 VI. al: 


x: es 
Wen h eV ry { Wall Expense, and Nothing * 1 
Farthings, long lav d, amount to Pounds :{@t 14; 


PROVERB III. 


x Beware of the 1 244. in the Gra! 
OFT 3 Words don't always fri-ndy 
. 5 pra 


Miiciict f of. en couch'e in trolls d Love 
Fair Spcechus, hen the IT koughts to 1 2 
Are but the V arniih to ſome bale 8 


Y 


* 
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PrRovern. IV. 
Bind the Tewig whil}t "tis tender. 
TIARENTS, whoſe Love to Children oft us 
k þt: ind, 
o oſe they molt i dulge are moſt unkind ; 
urn that Wan! Diſcret on whot 0 chuſe, 
ncling to Vice, When giv'n too great a Lœoſe. 


* 

PROVEREB V. 
Ci nal Ch FMS are . 714 Ye B Ang 
ILE Rote is fragrant, but it fades in _ ; 
The Viviet tweet, but quickly paſt its 

Prime; 

we Lilies hang their Heads, and foon decay, 
14 whiter Show in Minutes melts away. 


i 
2 
o 
14 
> 


| , 
| 


Select Tamiliar LETTERS: on ſeveral 
Uccaſtuns, forte calculated fer the 
N VIE f cur Fond e Piudits. 


L EF TEN. I. 


” *; 7 Lady 0 pw F i (ty 79 Lady of 2 E d. ty > PE OW a 
7 a Relation ff 4 to act as her Ho fe keeptr' 
gin en. uus. 


! Madam, 
5 io Hi Pearer hereof is Miſs arbeite Careful, 2 
TOR 


e of mine, who has 8 ad a very U beral Fe- 
cation, and has mad Cooker) . Paſtry; We. 


UG under thirty Years of Ave, her us * Study. 


* 


tor her Integrity and Abilities to ſerve you, in the 
Capacity of a Houſe-keeper, or $1170! '1tendant of 
Tour mily, dare be accountable. 1 rave the greater 
Plca ure in this Recommendation, as I no Ways doubt, 
bui if ſhe has the Happineſs once to be retain'd by you, 


1 ** 


at de will anſwer your warmelt Expectations, _ 
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that I ſhall have an Or portunity, by that Mer: of 


being, in ſome Mealurs, ſerviceable to you Bo. 
I am, 
Maden, 
I our weft abidient Se 


F 


Frim a Cmniltaucman in the Country to a Merten! 
Laiy ; in favour of a Ne urſe. 
Nadim, 


BO UT a Week ago you deſir'd me to 4 
in my Neighbourhood, after ſome Wer- | 
Credit, that had but lately lain in, for the Sucha 
Miſs Nancy, I have found One according!y, 
Huſband has the Character of a very honeſt an . 
n:tar'd Man; and tho' but a Butler, is much b 4 
and reſpected in the Family where he has becn 1:12:n 
for ſome Years. The young Woman lkewite 
vourite with his Miftrels, who vill give her th 
Characters. She has a fine Breaſt of Milk, 


ſectiy neat, the" plain, very lively, and as heaithy 4 
you can wiſh. I no ways doubt. but when vau ic 


her. 4 be pleas'd w ith | ner Appcarance. 

Not with: inding thei. Circumſtances are fon 
narrow, they live above iy ant, and as her Hui! a: 1; 
a very lober Man, fo he us excecdingly fond of "nl 
Children, as well as of his Wife. 

They have no Superfluities, tis true, about tim; 
but what they have i neat and decent. 

She propoſes to wait on vou one Day this \\ 
and whcn you come to ta'k with her about Pa: tics 
I doubt not, but that you'll find ſuch ready ai! 7 
tinent An'iwers, as will give you perfect Sat : (des 
You may depend upon it, that ſhe is a Won e 
Integrity, and would ſcorn to impoſe upon yo. It 
ſhort, Madam, I don't know any Perſon more . 
b'e ot anſwering your Purple, and "tis with Hatt 
embrace (this Opportunity of recommendini 0! 


* * 


Ps 
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if ako is truly deſerving, aud One an whoſe Care and 
ccadact you may rely with Safety. 
Jan, 
Dear Jalam, 
Jour moſt obcdiert and 
moſt Faithful Servant, 


CDs 


ILE T. EN III. 
Pros a [radeſnan's Wife in the City to her Netohbour, 
that wanted a good Cork, 

Madam, 
» _u H laſt Time we drank Tea together, you inti- 
1 mated to me, that you was at a great Loſs for a 
thorough Cook. The Bearer hereof. has liv'd five 
Year- in a Merchant's Service, and would not have 
remoy d, but that ſhe was unfortunately ſ:iz'd with the 
Small-pox, and has iince been in the Country for the 
Tk ery of her Health. She is now perfeQly well, 
40 D ways disfgar'd by that malignant D. temper, 
She na made, tis true, ner Ay p! ications to her late 
es, to be recciv'd into her Fauaily, again; but the 
Ladd han pen'd, it ſeems, to be provi led to bs entire 
N action. She 13 very ready, however, and willing 
ge her the belt o! Characters. You may — 
it from me, that ſhe is ſtrictiy honeſt, perfe h ſo- 
ber; of a very obliging Dipantion; and, n ſhort, 
erery Way well qualived tur the Performance of what 
.C Promiſes to undertaͤke. If you ee to give Yours 

* the Irouble of paying a Viſit to her firmer Mi- 
| | doubt not in the leaſt, bit ſhe'll comm what 
are here ventur'd to ſay in ber Behalf.” "Tis Hy 
vie Opinion, you may wait-a long Ine befor 
und out One more fit for y Or Purpoſe. It upon 

3 YOu mold apt ore of her, 1-ihall ] glad of 
dhe Means of bringing you tog 2 


* 


4 


Jam, 
Mead im, 
Your mſi obedient bumble Servatts 
F. F. 
LET. 


— — 
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LET TEFER-IVY; 


Fr.» the Same Gentleman to anithiy Lad 1 2h 
engul d after a Chamber-Maid. ' 
Mana: ., | AN 
HE Bearcr, Funny Sewell, is one 1 have been belt 
1cquainted with for ſore 'Time ; her or;; tO ! 
were ſome Years ago in very good Circumſtances, bh. ate! 
through untorcicen Loſſes in 'Frade, her Father ©; „e 
been greatly reduced. As Mits Lanny, howen e, i; Ae 
their only Daugiter, he has ſpar'd no reaſonable {3 50 
in he: Education, lo far at lealt as to quality her for der 
any genteel Service ; the can read, Write, and bogus 1 
ſomething of Accounts; add to this, ſhe is nat 2 nen 
a perfect Miſtreſs of all Sorts of Needle-works, |; 70 
acknowledg'd to have a very good Lale for Dre: 14 
As to her Jemper, ſhe is perfectly good-natur's 
no ways inclin'd to Gofliping, or caſting Reflelion: 
on any of her Acquaintance behind their Backs. 
very well iatisfied, that fie will anſwer the Char. 
I'tave given her I'll brinz her with me ore (2! 
this Week, and then you'll! be able to form a be. \ 


_ Judgment of her; till when, I remain, 


BM dom, at 

Nur „Hedtionate Fries Þ 

| | F. ( 

ERT TER V. | 

From a Mother. tz the Country to her Daughter U. | 
don, charging her <vith being too: ung fileni at. N 


nie, an 1:61 acg uni 17 ctr Friends With er Studt. 

Dar Da: 1 e 

FOUR Father and I tive often refleded on 

| ic:Ves, tor our 00 caty Conſeat: vour <p 
ture from hence for Londen, tho! in Company Wal 
ncar Relation, with whem we thought we could fa 
truſt you, and in whoſ: Pover (we were feaſt: 
was io ſerve you. "Tis now near three. 7/lonths. 1:1; 
we have had one Line, cither from her or you. 
your Friends are impatient to hear whether you, 
icitied Or nes; and Whether your Ieng cus, 


1" 
_ 
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anfwer'd your Expectations. Friends may prove falſe ; 
therefore you have met wih any j):{appointments, 
never be aſham'd to own them. 1 charge you, there- 
de, et me hear from you by the next Pol, be your 
(cation good or bad, I am Willing to hope for the 
belt; but in caſe you have met with no Service {uitable 
to the Education we have given you, return unmedt- 
ate, ; our Circamſtances are not fo narrow, but that 


ve wall be glad to receive you, and that in the moſt” 


\Fel..onate Manner. We would ro: have you be a 
Jorden to my Coufin, or to live in a State of Depen- 
lende. Conſider then our Uncaſineis; conſider too, 
Low we'll you are belov'd by all your Relations in ge- 
-cral here; and then conſider with vourſe ., whether 
vou Silence is any ways juſtinable. In a Word, your 
ather aud I mall be incodſolable till we heat from you. 
I ar your affeitionate Mother, 
G. H. 
EI. 


}.onoured Madam, 


V Fl too much Tuftice, } muit own, both my 


Father and you reprove me. l am perfectly 
band of my grofs Neglect, and faithfully promiſe 
rener to oſterd you more in that Particular, Tis with 
P.eafure, however, that I can allure you, that my good 
Couſn with whom vou eee me, has actcd with 
s much Tenderacſs and ladulbence towards me, as if 

had been her Daughter. I ha we wanted for nothing 
s ming my \b1 lence from YOu 3 Al the only Rcaton of 
Hur 12ut al Sewer was, that ine was: determin'd to 
elle ze to my Sittsfaction before we wrote. Tho' 
ties the true State of the Cate, I cannot juſtify her 


Femiliels, much leſs my own, where my Duty was 


cern'd. Vd ar Madam, rel ſattsued, that I am 
ente d, through my good ee ir W Care 

e, in one of the belt of Fannlic { am treated 
with the utmoll Reſpect „and 1 fet A Di 116 vthing, that Is 
be eath 1 By Station, Or what ca, and vugit to com- 
py with if am not wanting * myicif. It 1 meet 
| eration, winch 1 have ne Manner of Rea- 
noweyr, to ſuſpett, you may depend on bean, 


* 


M—_ 


1 


—— 
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of my Complaints. I return you and my Pat'1er un 
thouſand Thanks for your affectionate Invitation home, 
Bot I think tis my Duty to caſe you of an unnec- an 


Expence, when 1 am capable of maintaining 
with Credit ond Reputation, When | have had Ini 
of the Famil, a Month or two longer, I my. 
better ab! to form a Judgment, whether my ; 


happy Situation 15 thoroughly confirm'd, or not. 2 


aſlur'd, however, in either Caſe, you ſhall nene 4 


Occaſion to charge me with Remiſineſs in Wruiny 


the future. I am, 
Hunur od Madam, 
Dur duti ſul Daughter, 
8. H. 
LI TTT R. VII. 


Prom & Moid Seaunt tn London, acquainiing her Pa. 


ent. 17 * the Country TL 'th a Propoſal of Raa 7 


2 A h, en made her, and requeſt ing their * 
Thoug ty on an Affoir of jo great Importencr. 


Flonoured Fatler and Mother, 
* VICE, you are {enfible, is no I nher. 
6 


and tho' I have no Diſtaſte to the Place ! | av 


4 * 8 


now been in for theſe hve Years paſt ; yet, me! 


I ſhould be glad to ſetile in the World, and live free 
from Dependence, in caſe that ſhould be my app 


Lot. I have row Addrefies made to me by 

Me anawell, a Freeman of the City, and in ard 
Way of Buane's He has l:iv'd in the Neighbo.. 000 
many Years, and has the general Character of er 
ſober, diligent Man, and an excellent Artift in b 

feſlion, which is that of an Celler. My Matter and 
Miſtreſs, by whom 1 flatter myſelf I am well be 
and who with zue well, perſuade me very ſiren vil 
to embrace the Offer; neter am I myſelf any 
averſe to ſuch a Change of my Condition, Hou 
i have faſp:nded my Antwer, til! J can hear from . 
It there tore y ou approve of his Propoſals or 1% 
(which have ſent you enclos'd) let me hear ram v4 
in a Poſt or wo, and 1711 give 1 an Anlwer w: 

farther Hclitation. Be atlur'd, however, that nov wk 


mc ftai.C12g 
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1andi- g he has but little to expect, either from me, or 
ary of my Friends, as 1 have long ſince taken they 
eelom to tell bim the Truth; yet I will not abſos“ 
A conclude on any Thing in his Favour, cell 1 have 
your ivint Approbation; for 1 am determin'd ever to 
ſublertbe mylelf, 
Nur d ul Daughter, 
J. X. 
RR 
Toe Parent: Jer. 
Dar Tenny, 
FOUR Mother and I thank you for your dutiful 
Application to us in a Concern of ſo great Mo- 
men All we can do is, to beg of God to bleſs you 
and air20 you in this your intended Settlement, As 
ve tive at tod great a Diſtunce to pay youu = perſonal 
, we ſhall freely ſobmit the Conduct of the whole 
air to your own Prudence and Diſcretion. You are 
0:4 Hongh to make Choice for yourſelf ; and tis evi- 
;-2*, by your Precautions, that you have taken it into 
your ſerious Conſideration. As you are ſo perieaQy 
well ſatisfed with your Lover's Character; as your 
Mir and Miſtreſs ſeems to confirm it; and as you 
{ich a fair Proſpett of Succeſs by your joint En- 
urs; we hereby give you both cer Bleſſings, and 
417 tree Conſents. All that we are ſorry for is, that 
vie can make your intended Huſband no \wtable Re- | 
turn, Tet us know, however, when your Marriage 143 
fall be attaaily coofummated, and we will ſtrain a '"y 
Pore in your Favour. We will contribute at leaſt | 


methiug towards Houſe-keeping. Pray preſent our 14 

%%% and Reſpects to him, tho* unknown. All your 14 

attons here join in their good Withes for your Well- fl 
"7; and we think ourſelves the ſooner you ar- ſet- f 


; d the better. We are, | fq ql 
Nur truly (owing Fathir and Aether, 
J. und R Tt. 


2 LETTER 


* 


| . 
From the une to her 5 arints, informing ien 
Conmumaiion of ber arriag, ; 
Honoured Father and Mother, 
HIS comes. to inform. you, that Mr. A. 
and ] are now actually Man ard Wiſe; by 
as his Houſe and Shop are not yet periectly fitt 
to his Satisfation, 1 hall continue for. about 
Weeks or a Month with my good Man ſter and N. 
till it Will ſuit with his Convenience to tals we 
They are fo well pleas'd with my Settlement 
they have made me a voluntary Preſent of tive G. 


$4 
- 4 a7 
I a > 


. ̃7˙ SI. 


towards Houſe Keepirig What (mall Matter nt My ne 
ney ] have fſav'd in my Service, Mr. Mya, : 
given me for Pin-Moncy, as he calls it, ad 70 
Thoughts of concluding this Match ſo ſoon a ha 
done; but when I had produc'd your Anſwer f 
laſt, he would never let me reſt till I had added my ; 
own Conſent to yours. I hope | ſhall have no . 1 
ſion to repent. of my Compliance with his Pai: 1 
me, ünce his lo entions, I date ſay, were ſtrictii by. Ne 
no:rable. He p. efcnts his Day to vou both, thi 
unknown, ad joins with me in deliring you © 
yourſe ves to no Manner of Inconvemence, out T7 
natura! Love and Affection for me; ſince he 0 
ſur'd me, and has order'd me to tell vou fo; t he % 
doubts not but to be able. through his own 3 
and the Bleffnv5 of God on his Ende avours, nan. 
tain me ver, well, and to Perniit me to make 
an Arpeari CE as A ny ot his dna. 0 x. 's Wives, 
havoc any Conduct and Oec,noumy ; he deſires t 1: 
always. go ncat and decent, but rot to affect, 
many ung Wives do, dreſſiug in all the Ce! p, 
the Kainibow. In a Word, I have a fair P. = 
being very happy, and ſhall make it my daily 5 * 
mate him ſo; 8 h, with your joint Pra 
Continvance of our Love, will be a Means to: 
more 19, Without any farther Ceremony, tic el. 
wi tall febſcr be ourſelves, | 

ur mot dutif ol Sen and Doughty * 

: { ard U. Meanne. 
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THE 
Youngs Woman's GUIDE 


10 1H 


RT of NUMBERS. 


PITHMETICE is the 4rr of working by 

Number: . 

r e ſpeaking, al! Operations in Arithmrtick are 
nc ; elſe but Addition and Subtrattion ; for Multipli- 
Ty . Aalitiiu, and Diviſion is frequent 

DT." © "74 

0 1 aluing or Reading of Numbers is call'd Ne- 
tin, or Numt rattan. 

'n Valuing of Numbers, only three Places are pe- 
curly to Ye regarded; namely, Units, Tens, and 
[{indreds ; for all Places exceeding theſe three have 
only % Name added to them 

MM ke a Comma, therefore, at every third Place (be 
ange of Figares ever ſo long) from the right 
thin t; which three Places make a Period, and are al- 
ways Units, Tens, and Hundreds finaly; or with 
th n * Names. | 
Obferve the following Scheme, 


122.4 ; 
Winch matt e read thn? 

nc Hundred twenty-three Mili;ons, Hur Hundred 
if ['houſand, ſeven flundred ade Each nine. 
By v.tich it appears, that 789, is the firit P ':riod, or 
Prri2d of Units; 450, the ſecond Period, or Period of 
Fhowtand;; and 123, the thid Period, or Period of 

o onas far a3 you pleate ; as for Example ; 

123,456,7894,087,054,221. 


| way mf be read thus, One Hundred twenty. 
fete 1 4 d Iri 10 85 Or MI I . 7 NM ions vor Mi il; wen 
13 of 


* 
—— + 
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of Millions; four Hundred fifty. ig Trillions, or Mit 
Lions of Mil lions of Millions ; ſeven Hundred e 
nine Billions, or Million of Millions; nine 110 
Eighty ſeven Million, fix Hundred fi four Thouſar; 
three Hundred and twenty-one. 


OADD111LON:; 
Dditon is the Gathering, or Collection of cute 
Sums into one. 
Kult the FIST. 

Obſcrve the true Places of each particular 8 
ſetting the Ct of all the Parts under each oth c: 
the Ke of the Tens, and Hunde cd; „ &t. 

As lor Inſtance: 

Suppofing the Sums underneath to be either Pour 
Shi, 's, or Pence, or any Tuing elſe. 4 being the 
23g] Method ot Diſpola!, and B being the ertone 
Way. 


. 


250 256 
A 41 B 41 
32 2 
—— — —— 
329 95 


ey which it appears, that in the erroyeous Mele 
there are 657 P. unds, Shillings, or Pence, fer dun 
more. tian what oupht to have been, which mult e 
careful avo dd. 

Rabr the Stcono. 

If the whole of any Row cannot be exprei: a“ 
one Figure, tet down the laſt only, either tFigur 
Cipher, and carry the Number on to the next Fc 
and ſo to the End of the Sum. 

EXAMPIL. 
291 Thc nſt Row from the Bottom to the op 4 

23 5 3 1, wlnch make q; ſet down there ford 50 


5 nine, a: being a ſingle F igure; then tay, 990 
— — ? 234 | 11 ne IN alle eleven, ww * Ch 59 bo! "s p _ 40 


819 of being exprei.'d oy one Figure ou, 
— n) ſet desen only the laſt one, and C: 
Other 1 to the next Row ; and then 0 
tat 1 borrowd, and 7 makes 8, which makes 
wage 819, as in the Margent. 


” 
8+ + * 1 


4 5 
7 
is # % 
5 Aa * 
* 1 
* — 
it 
i 4 
* — * 
be 
A 
* ' 
1 
5 
"of 
. 
1 
A 
4 
. ＋ C 
4 
1 
* „ 
9 
1 
— 
1 
+ 
%- 
. 
i 
Ti 
i 
1 0 
% 
* 
A 
* 
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Exawvere II. 

The fir Row from the Bottom to the Top is 

\ 1, 6, 9, that is fixteen ; ſet dovn fix and carry 

i one. The next Row being 2, 5, 8; ſay one 


— that 1 borrow'd and 2 is 3, and 5 is 8, and 8 is 
{ixteen, which ſixteen, as they cannot be ex- 
—— preis'd by one ftingle Figure, but thus (16) ſet 


Jown the v5 and carry one to the next Row, 
n ſay, one that 1 borrow'd and 3 is 4, and 6 is 10, 
+15 14 3 which, as you have uo farther to proceed, 
| be ſet down 14; fo that the hole makes 1466. 
In the Addition of Numbers of various Denomina- 
1074, fer down that which remains, exceeding the 
beter, and cerry that hege, on. But before 
ien to practite, make youriclf Miſtreſs of the 


„ i Tables annex'd to thi Compendium. 
ExxAMurLt. 


„ . a. 
33 28 
9 18 90 
13 06 3 


dau rine and fix is fifteen, which being three Pence 
1er the Shilling, let down 3, and carry one; then 
- that I carried, and 18 is 19, and ſeven is 26, 
\ being fix Snillings over a Pound, ſet down fix, 
nd carry one. Ihen ſay, one that I carried, and 
ten, and three is thirteen, which, as you have 
:arther to proceed, mutt be ſet. down 13. 80 
t your whole Sum amaunts 10 134. 65 3d. 
4 prove any Sum in your Addition to be right, (be 
ger or ſhorter) is either to work the Sum upwards 
it, and Cownwards afterv.ards; or elſe, to ſeparate 
tic appermoſt Line, as in 4 in the following Sum; 
„mup the Reſt, that is, B C, winch make up the 
Sum E, which, when added to 4, wil. be equal to D, 


» 


»S * o 


As tur Inſtance. 
4 236 B 4:2 
B 452 C 29 
C 2 — 
—— 481 add 
D :17 A 255 which make 


PI H 
D 717 ©, 
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Of SUBTRACTION 


HIS takes the r Number from the WK -- 
that the D/ference may be known, 6 =. 
ULE, | 
The ler Sum muſt always be the /ower ; hy 
any Figure of the ler Sum be greater than that ah re 
it, ten is te be borrow'd, and in your Mind t1 be | 
before the upper Figure ; for which LIK or Figure 
mult be paid to the next Fipure Le! TO 
EXAMPLE. 
As 7241 Total 
3652 Subt-atlor 
3589 Remainder 
Thus 2 from t cannot be ſubtracted; borrow i 
therefore, and ſay, 2 from in, and there rem 
one that 1 borrow'd, ard g make 6 ; then 1 fi 
2 cannot be ſubtracted,; but borrow ten, as beſo; xr 
ſay, 6 from 14, and there remains 8. One hat | 
borrow'd, and fix make 7; ſeven jrom 2 cannot 
ſubtracted ; borrow ten, therefore, as before. 2 
7 from 12, and there remains 5. One that I bor 
and 3 make 4; then tay, 4 from 7 and there 
three; which when ſet down wil! make 3589. 
PROOF. 
Add the Subtra&or Z, to the Number ſubtra®cs 5 
and racy mult be equal to the Total . 


3962 B 
ay - * 
24t 4 
In Sums of divers Denominations, borrow the net 
Integer. 
1 EXAMPLE, 
5 7 6 Begin thus: 7 from 6 cannot he lubtra*tec ; 
3 9 7 the 'N by rrow an Integer from the next Roy, 


which 1s one Shilling, or twelve lente, 
1 17 11 Which added to 6 make 18 Pence; the: 1, 
wounanns om 18 and there renitins 11; then 
Shilling, that I borrow'd, and q arc = 
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en {om cannot be ſubtracted, borrow, therefore, 
the re *. nt teger, that is one Pou nd, Or 20 Shilliags, 
which pat tothe 7 make 27 Shillings : Then lay, 10 
| 271 "fad there remains 1 7 Shillings, Then go 
„„, once | borrow'd and 3 make 4; 4 from 
e TE reme ins one; making in the whole, as wm 
p "4 


ent, in 


S 0 MULTIPLICATION. 
EF» -ULTIPLICATION is inltead of frequent 


iy | A gotion, 
| 0 Lincs 2 13 91 : 
14 . 
Sh — 
12 


Yecaliar Care mult be taken to place the Product 


RU rk. 
each Multiplicatar go through all the Figures of 
'P: „cand. 
© trit Figure of each Pr hãë muſt begin at the 
ice belonging to its Multip"'crtor, reckoning from 
ent Hand;; and every 11gure mult ftavd directly 
een the Figure above it. 
EXAMPLE. 
435 Multipiicand 
23 Multiplicator 
— — 
1358 Product firſt 
G12 Product ſecond 


— oO Co O. 


10488 Total. 


Product of 3 muſt begin dic Aly onder the Fi- 
dhe Product of e directl, under it, and be 
en in a ſtraight Line, ai in the following Ex- 
ample 
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ample of A. which is plac'd right, and B, Who 
Figures are falſely diſpos'd. 


True Falſe | 
A 446 B 456 
27 23 2 
— 
1368 13 * : 
912 9712 3 
— 1 be 
10483 2250 4 
— — * ö 
From whence the Loſs ariſing from the Miſp'e:i:2 no 
of the Figures cvidently appears; he right Ii Fit 
tion of them, tacrefore, as we have before oblerr' pc 
ought to be your principal Care. Tl 
If there be Cyphers at the End of either the 3/4" it 
tlicaud or Maultiflicator, miſs them, and only tbe tr, 
Produd in their proper Places, and add all e C Cr, 
Pers at the laſt. F 
ExXAaitPLE. 
1000 205 — 
170 105 
—— — — — —— 
170000 1230 
—— 205 
21730 


When a Place is only advanc'd by a Cypher ae 
a Dot, 
PROOF. 

Subtract each Frodu& but the Firſt from the | © 
and the Remainder will be £qual to the firſt Procu?: 

Or, if the Total be divided by the Mul e 
the Z wil give the Multiplicand. 

Or, it the Total be divided by the Multiplii4 nf, \ 
Quotient will give the Multiplicator. 


* 
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i of DIVISION. 


I VISION is frequent Subtrafiom, which 
takes the Divijer from the Dividend, as often 
| can; ſo that the Number found is call'd the 
W2tfert. 


EXAMPLE, 


2: That is to ſay, how many Times can three 
besten out of 6? Anſwer, Twice only, 
3 Rl. k. 
F When a Sum is to be divided by a ſingle Figure, aſk 
' WE iow any Times that Figure is contain'd in the firft 
ere or Figures that are greater than the Figure pro- 
c, | pod? In the Quotient write down that Anſwer : 
Then multiply the Diviſer by that Quotient, and ſet 
it un the Figures of the Dividend; then ſubtract it 
e from that Dividend, letting the Remainder underneath ; 
aw 2 Line above it, and bring down the next Figure, 
aud work it as before. 
he following andient Mn Diſich comprehends 
the hee Work of Diviſion in its proper Order. 
F. of bow ot? lu Qn Anſaver make; 
Th » multiply, ſubtract; a nev) Diviouat taken 
Dividend 
Diw:/or 1 7 Quotiing 
16 


21 
16 


Rowmmams 5 


Rur. 
am Figures remain, they muſt be reduce d to De- 
ent Of à leſler Quantity, if you will go on to 


* 


Cas nem. 
f hole Diviſar muſt always be taken together: 
4 aw Ye ligures of the Driuidend mult be reckon'd from 


he Leit. Hand. 
ExAu- 
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EXAMPLE. 
34423420 
Try ade the Diz:/z+ 34, can be found in 
fiſt Figures; if not, add the next, and cal! 
Hundred forcy-two, Sc. 
It the Dic confiſts of more Figures than tw; 


make a Table as hereunder, ta 
7080411270 708— | 
14 I fa 2 © 

21 24-3 
: . IC 

J349=<5, > 
ROOT. 1 
If the Diviſer be multiplied by the Quotient, or tie p 
Quolient by the Diviſur, the Product mult be eq. 2 1 7 
the Dividend, only remembring to add to the i 
the Figures that remain, or it will want fo much n 
the Douidend. , 
EXAMPLE. Peoos. 

311420473 4,5 

12 5 

3 

— — — — — 

— 4 9 

21 Add I 

10 1420 


1 Remains. 

Here follows one general Rule to be « 
throughout all the various Branches of Arithne 

VW herever you nd it difthcult to Werk an 
Sum, try a little one firſt, and do. it. by the 
ard the fame Method of Working, which 
you in the lea!t, wil direct you hkewiſe in the Haccs- 
tion of the largeſt Sum whatever. 


R4DU C-T:1-Q:-N, 
EDU CTION, or altering. the Nane: 
Numbers, is either frequent Maltiplicalieu, 0: 


ce quent Civic | 
Wy 
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. If you want to make your Numbers more, it 
Multiplt, ation, 1. e. Reduction deſcending ; 3 if you 
vant io make them lefs, "tis Diwijion, Or Reduction 


8 


Rox for the Firſt. 

v1 iiply the givea Number by the Integers con- 
ral, 0 n one of that Number; as, 

low many Farthing: in five Shillings ? Multiply the 
given 5 by 48, the Number of Farthings in a Shilling. 

Kult for the Secord. 
ich tells how many grcazer are conain'd in the 
je Deromination; as, 

How many Shilling in 240 Farthings ? Divide th 
giver Number 240, by that ng which makes 5 
an let err of the Sum ſought; divide 240 by 48, 

NI. mb er of Far!/ * ina Sher! ng. 

45 e Divifor, or Mulliplier, mutt always be an In 
tp ot tac Sum {oi ght ; and if any remain, t Cy are 
ot duc fame Nature Wie the Words of the Queition. 


PEN CE. 141. 


4 (1 | a. 

20 45 18 | 11 69-3 
30 8.0 | 24 
1 34 | $0." 3 
50 4 2 | 18 4 
ON 8 5 
20 5 10 1 
6 3 
9 7 6 | 60 5 
CO hy 4 | 153 95 
110 6 2 F230 36 
1 0 132 11 
141 12 


— — 


* MC LIT F. 


2 Times 2 


„„ > oy oo 


4 Tims 4 
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MULTIPLICATION Tan: 


15 4 
6 
8 
10 
12 
14 
16 
18 


12 
Ic 
18 
21 


24 


72 
— 1 


— ——ä —u—ͤ— ERS, 


ih 


2 e 
7 Times 7 i. 
— 
* 


* 1 
f 92 


— — — 
42 a ; - , 
8 417 bo C4 


8 


—— — — — — 


9 Tims 9 81 


— — — äꝗ́⅜ÜW em. 


11 Tine 1 


12 lun 
J 


+ 
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TIME. Seco AE. { 
Alinute | Got 
LE Hors) 60 3000 
ö Natural Das! 24 4.4.0 85409] 
' Weeks! 7 2681 1 100%0;  04BoG 
3 Lunar 01 onths 4 4 28) 672) "40: et] 2414209) 
ns HHU 5 72305 N 77505 
* [hiiteen Lunar Months, ore Day, and fix Hours 
anke one Solar War, which arc divided into twelve 
5 Mohs in the Aimanacks, and called Calendar 
Monchs. 
Wise MeaSUREsS. 
Gal. =] | Glan. 
Tig 63 _Tierce | 42. 12 
Pipe or But. |. Z =] 2 1 ” 8-1 
Fail [35 
i FSC Pa Mac . OK. That Hae TIO 
Ly this Meaſure all Wines, Rrandies, Spirits, Meed, 
Gydger, Perry, and Oil are meatated. 
p 


Pren MeASUB ES. Pints.) 
. Dart: Jar? | 2 | 
Pa. — 
Gallons. 2 | 4 | 8 
Firkins | 9 | 18 | 36 | 72 
Kilderkins. | 2 = 18 36 22 | 144 
Farrel, + | 1 8 E 2 | 144 1 288 | 


i he Duty or Exciſe upon Strong Brer and Ale, is 

er arrel, and upon Small Beer and Ale, 15. Gd, 

for Bar: 455 A Barrel of Be contiins 36 Galloas, and 

| ba ol {le 32, as you may ice in the reſpeRtive 
ble of 4e and Beer Meaſure. 


KR 2 ALE 


FY 
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Alt MtasUnE 

3 Arts. » | 

___ Pottles, BE, bs 7 

Gallons. — 2 1 > 2 | 

Firkins. \ 8 E 738 WE 322 | 
| K Ait. 1. 2 E 10 ee, 322 | 64 3 - 
| 1 TR "4:64 4128: 256) 61 


"Veſſels for Putter, Fiſn, and Soap, are made tci 
the Ale Meaſure, 12 Ale Barrels make a Lal. 


Da MracuRLS, Ps 


— + os 


Quart 


Cen, 2 a | 
eee, OR I RY, 3 ee | 
Buſhes | 44:8" 4:36 -4®f}.:: 04 
Orarters | 8 | 81-33: 04 -1 129 } 256] 1 1 
1940 ao || 160 j 327 4-045 41280 2565} WW 
Y | 80 | 320 | 640 12 7283 | 2500 ] £\ 55 ir 
A B ſhe!. Water. Meaſure, contains ; Pecks. fore 
make 6 Quarters of \!eal a Wey, and i Wey; Quarter;, 
a Laſt By this Meatire, Corn, >a't, Coals. Lea“ 
Ore Oifters, Matcles, and other dry Goods arc . 
{ured, 
Croru Masur. | 
R. 705 | 
ä 
74 + | "> 4s 


Eli Kg g j 20 
L 


El 125 2 
2 Fine 6 2 


— — — — — —ͤ ——ñ—¾⅛ ̃ q 282 _ +” — 


Note, Ail Scotch and [+ Linnens are boug! 2 
{old by the Yard / e but all Dy T.mnen-+ ore 
bought by the El] F/ m7, and fold by the Ell Fu, 


if 


fy 


Wort 


1” 


amber, 


A 
£3 


ret e, 
el . 
a A il 1 
if * 
is. 


7. 


15 


i 5 r half, which ; 


TC 


wed, | 


—— 


8 


Land MeaSURES. Inches | 
Fee! | 12 

— TE 

Pots, A 5 | 16; | 198 

Furlong | 70 22 220 8 660 | 2 
N 8 | 330 ] 17 40 152500 | 63 339% 


are ſome cuſt mary Meaſures 


able, the Pole 01 Perch, is compu'ed to be 
is the Statute Meaſure ; 


which are 


tor Fens and Woodland they reckon 18 Feet 
the i vols: and {or Forcits 21, 


Troy Weicir. Grains. 
Se Carat. | 5 on 
e — 

Ounces. 7 0 20 . 24 | 380 
Le 1 


Troy Warght is we. Shed Gold. 


Bread. < 'orn, and ig nors; an 


ver, jewels, 


d from this 


tall Meaſurcs for wet at. 4 dry Conne are 


POTHECARIES Wie ur. Grains. 
8 15 | 20 
Dre ria] 
Owner 4 LL 4 . 
. 1 


in making tp their Medic! 


Avitburors We:icur, 


. 1 [ it 
— H—ouU— ́ç4ʒͤäñ: pT: ͥͤ ͤP— 
Peu, 286 
> ——— — — 1 
Quit „ | 2 | $451 168 | 
— — — m ſ7ĩ — —T—— ˖ : —— 2 
Hundrel;. | 4 | 112 | * ö 28072 | 
: K „%% 0 
20 8e | 224909: [46849 440 


bot they buy "and fel; their Drugs 


nes, uſe this 
by the 


Dram 4 | 
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By Averdupois Weight is weigh'd all Mun: 
Things that have Waite ; as all Phyſica! Drug. 2; * 
Grocery, Roſin, Wax, Pitch, Par, 'Vallow, <, | 
Hemp, Flax, Sc. 5 

Tho' we have given our Female Pupils,” it maß he 
confe's'd, but a very tranßent and imperfect {G1 4 
the Art of Numbers, in the few preceding ., — 
yet we flatter ourſelves, if thoſe firſt Prin 
once rightiy comprehended, and render'd fal! 
Practice, they will anſwer in ſome Mea fur“ 
propos d Ia order, however, to make thi: 1, 
Branch of gur ne'y Codiriaking as uſcful and 1 fr 


g ' Y 


tive as we poſhbly can, in ſo narrow a Comps J 
ſhall couclude it with a general Form to be obtery's j- 
weeping a TJournnol, 07 Day - ook, * herein r rt DE cn. 
tre al) their Diſburſements and Receipts ; and th 
Manner of Balarcing every juch Weekly or Morn, 
- 
Acccunt, which will bs a! that can reatonabl . 
quired from ſuch young Houſewives, for whote crit | 
the following Inftractions are peculiarly drawn up, 0 
I 
i) ſanuary 1. 5 . D LDuary 1 2 
r — —— —— —ð˙A) 22 W L 
1 1; Paid for a Ley 1 N | 
Rec:i d of A. P. of Mutton. | 
* 7 % ) 2 F. 0 5 q ' - 
[(m) after te x #6 Turn 27 F 
Werds Proyifions \ For ta lego! Veal e , 6 
tor the Houfr, | Fora ſmall Yurbutc - & 
2 | For Sib of freth 
| batter, at $4 per Co 4 
P ind 5 
4 |Receiv'd more of | Fora porrd of falt« 
C. D. (my Master C1 13 For a pal N 
Clerk, per Order. For a ſtone Tar @.:Y 
| Fj 4 For E2g5 89 I 
5 | For 5)b af ſu- ? y 
ear, at 6d per ib 
15 Fer 2 ducks, at & 


6 |Receiv'd more of 9. 10 6 


6 de cacl FO. 
my Miltie:'s, * * "I 5 1 


7 r milk 0 


— 


Bilance iu ray « 


I f Q 
haads 4 


' 
! 
| 
| Paid this week I 
| 


— — — 


Rec d in all 2 18 v 
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FFF 


THE 


Courtear MARKET- WOMAN; 
5 


L N-STRAU-C*TI-0:N:S 


or the judicious Choice of all Kinds of 
Proviſions. 


SEES FE; 
HE beſt Ox Beef will always have an open 
Staig; it Wil have likewi'e an oily and ten- 
der moothnels, in caſe it he young: when you find 
i: ang and rough, you may depend upon its bein 
od. Lhe: Neck, however, and the Briſcuit, * 
ch other Parts as are more nbrous than the reſt, will 
be ro chef than in any other Parts, notwithilanding 
he Meat be young. If tis good ſpending Meat, the 
Lean of it will be of an agreeable Carnation red Co- 
our the Fat of it racher white than yellow, and the 
8 perfectly White. 

you propoſe to buy Cow- Beef, you'll find the 
of it not ſo open as the former; the Lean will 
be of a paler Hue. and the Fat conſiderably whiter. 
ode you hy upon the Price, make a Dent upon it 
1 your. Finger, witu ſome Strength, and in caſe 
"1 y0.ng, tue Impremon, in a very little Lime, will 
not d, diſcern'd. 

„to tte Grain of Bull-Keef, it will be cloſer and 
ner, and the Colour of a lefs pleaſant red, and tho? 
harder to take imprefi.ouw, will rife ſooner. Ihe Fat 
of twill have a rankilh Smell, and be very gro's and 
lb, It will be excefiively tough, in catc it we old, 
awd 1 you pinch it hard, 'twill ſcarce take any Im- 
piciuon, Ine Colour of it, up the other Hand, if it 


» 


\ " 


ns 


—_ ö 
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be freſh, will be very lively, but dark and duſky, if i; 
be ſtale; you'l! find it likewiſe mot and e mH 1. 
it happen to he broisd, the Var: fo ij ed Will oe 


black, or at leaft of a daik duſky Colour. 


FORK. 
EFO RI you boy it, picch the Lean of js he. 
twern your Fingers, and you'll ftnd it 9. if 


* 


it de young,; che lat of it too, lke La: d, b 
ſoft aud pulpy ; and your Nails, when you © p 
Skin of it, will make an Impreſhor On the 6:16 
Hand, if the Lean be tough, and the Fat fpuncy and 
rough, you may ature yourſelf "ti; old. Tue (nne 
Judgment c to be form'd of it, „hen the 
ſtub born, and your Nails will not eaſily cuter 3: 

In caſc ti either à Boar, or a Hog that has been 

elt when at full Growth, you'li bd the Fleſh row her 
and harder tha common; the Skin of it will be 
ticker, ine Lean of an unpleaſant red, ard the Scent 
of it very rank. 

To find oat whether it be ſreſh or ſtale, ty the 
Springs or Legs, by putting your Fingers unde the 
Bone that Kicks cut; and by ſmelling to your ingen 
afterwards, you diſcover with Eate, Whether tz ut, 
ways tainted; beſides, if it be ſtale, the Skin wi 
claminy, and warmiſh, but if new, 'twill be n 0 
and cool. 

Never buy any Pork, when you find a Quani:t) © 
Kernels in the Fat of it; for then tis meaty, 20 
carefully to be avoided, 

M V-FT-O-N, 


O cauſe any Part cf the Sheep, take ſome (e. 
Part of tue Fleſh between your Finger ard 
pinch it; you may conclude tis young, if you 1.14 

tender, and ſoon returns to its former Place; 

old, in cate it wrinkles and ſo remains, Ii :i | 
young licewile, the Fat wil! part from the Luan with 
Kafe ; but 'tw:i! flick cloſer, and be very clamm) au 
fhdroas, if it be old. 
When you fn! the Fat ſpungy, the Lean rough, 54 
of a deep red, and won't riſe When you "oy made an 
| Nig nab 2 


* 
% 
” 
* 
- 


'3 
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nete hon on't: Add to this, if the Grain be cloſe, 
e on't tis Ram- Mutton. 

if the Lean be of a paleiſh Colour, and the Fat ra- 
wer villow than white; if you find it loole at the 
Pence, and when ſquticez'd, foie Drops of Water iſſue 
from it, you may reaionabiy fuſpeft that the Sheep 
had tie Kot. If you would purchaſe a Fore-quarter, 
call your Eye on the Vein in the Neck; if you find it 
rid iv, and of a Sky-colour, tis freſh ; but 'tis near 
wp the Paint, if it be yellowith ; and depend on't, 
is actually tainted, if it be green. 

It you want the IIind quarter, ſmel} under the Kid- 

V. me if the Scent be faint, or any ways diſagree- 
able, ſtale; and tis the ſame, if you try the 
Mkt e, and find it's more limber than vIdivary. 

ou would buy a Fore-quaiter of Lamb, obſerve 
e Nck Vein; if you find it yellowiſh or greeniſh, 
denend on't, if it b no: actually tainted, it is very 

: Point ; but if the Vein be of an a7zure ur Sky- 
Colour, tis perfectly ſweet and good. 

if you want the Lind. quarter, try the Knuckle, 
1 fc! under the Kidnev If the former be limber, 
ud; 1 faint Scent ariſes from the latter, be aflur'd 'tis 
tale, and not for „our Purpolc. 

Ii 10u want only a Lamb's Head, obſerve whether 
the Eyes are ſunk or wrinkled ; and if to, tis flale; but 
wew ard ſweet, if they are plump aud lively. 


YE Abs 


[fx da would purchaſe a Shoulder, conſa't the Vein 
; for if it be either of a green, yellow, or 
dia Colour; or {; it be more Joft, clammy, or 
ber than ordinary, "tis tale; bat if it be of a 
atrd, tis freſh, and but newly kid, It is upon 
e Pvt of Taivting, if not actually tainted, when 
you 0bierve any green Spots about it. However, let 
your Smell be your Guide; for twill ſnell mully 14 it 
LW. Yen wrapp'd up in wet Cloths, 
+ you want a Loin, ſmell — the Kidney ; for it 
was cats there firſt, And ii you fad the Fleſh ot 
ay and (oft, 'tis then ſlale-; if a Neck or a Breaſt, 
int at the upper Ed rſt, if they appear yel- 


Lwiſh 
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lowrſh or greeniſh ; and if you find the Sweet 
on the latter clamp, rever buy K. "The Leg 
MF in the Jeme, if but newiy kid; but TY: 
/11aber, and the Fleſh clammy, and aas green Sp. 
intermix d with yellow upon it, 'tis tale, and g. 
little. Tal Nod ce, the Fleih of a Cow-C ry 
of ſo red a Colour, neither is it ſo fem gra: n | 
of a Buli-Calf. And as to the Vat of it, tis 3 
much cu:dled. 
BN AWI 
O torm a right Judgaent 8 Brown, at 
Age; if vo Mu Fe CELVE the lend 10 de C > 
thick, de 3 | on't 'tis old ; but if moderate | 
yo'ing. Ao! you may take it likewiſe for g ant, 
that ti; Bao, or Sow- Bran, and not of a Bru, in 
caſe vou hu both the Rind and the Fat tende“. 
SEN ISO N. 

ETO RF you buy a Hatnck a Shoalder, er as; 

other fleſh; Part of the Sides, take a fma!! * 1 
pon ted Knie, and thruſt it in where „ou think ape 
and initantly draw it back; then apply th e Bade to your 
Nofe, which will in failb y Ciſcover whether u 721k 
or ſvicet. 

It yo. would purchaſe opy other Fart, firit {en 
the Cojour o! the Meat; for it will be blacki , anc 
have y-1!01/1% or grcerich Specks mn it, if it be es, 
if you tina tie Fleſh tou; h and hard, and be T. 
tracted, you may take it for granted that 'tis old. 


„%%% A BH A M9 
RY them with 2 finall ſtarp-pointed kt te 
is directed above for Veniſon; and win y0s 

hive drawn it, if you fad the Blade has a fone Via: ft, 
and the Knife be but a very little daub'd, yo. 408) t 
clude the Ham is iweet ard good; but if 0 e 
be all over ſmear'd, bas a rank Scert, and fan 
gout iſſue ſrom the Vent-hole, is certainly e 
E NG LT1SH--G:A MM ON 

O chule theſe, take the ſaine Methods #5 wh 
1 the above mentivn'd Hams. Ia regard bo 
ever, to the other Parts, try the Fat, if it fees 2 

* 0 II 


2m FM. 
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ar looks white, and does not crumbic ; if the Flieth 
beate a good Colour, and ſtick, cloſe to the Bone, 'tis 
„in but if the, Lean has any yellow Streaks in it, 
* thea ruſty, or at leaſt will be { in à very ſhort 
Im 


B-U-T: FT: EK. 


r' T truſt wholly to your 'Taſte when you go 
3 to buy Butter; bu: try in the Middle, and then 
can't well be impos'd on, if your Smell and 
Tat be both good, 
CHEESE. 
the Choice of Cheeſe, Regard muſt be had to the 
] Coat of it; beware of Worms or Mitez, if your 
belt be old, rugged, dry at Top, or tough- coated; 
; {ibje&t to Maggots, if it be molt, ſpungy, or full 
of Holes. If on the Outfide there be viſtbly a Part 
ten or decay'd, try the Depth of it; for the greater 
Part may be conccal'd within | 


E G 68. 


O know the Guoineſs of an Egg, clap your 
Tongue to the great Fnd ; if you find it has any 
Warmth, depend upon it "tis new, but on the other 
Hand, tis bad, if it be quite cold. 
Another Wen. 

Tc diſcover whether an Fgg be good or bad, pat it 
% a Pan of cold Water ; if it falls directly to the 
Lottom, 'tis freih; if ic ſwim at the Top, depend up- 
CN IT tis rotten, 

Hann ta preſerae them for Months, if good evhen bought. 

Pur them into fine Wood Athes, with their tmall 


d cownwards, and turn them End-ways once at leaſt 
/ Week. 
DikgCTIONS for the judicicus Choice of 
PouLTRY. 
CAPONS, 
] ” true, have a fat Vein on the Side of their Breaſts, 
her Combs are pale, and their Belhes and Rum 
ae thick, If they are young, they have ſm.oth Legs 
and 
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ſuort Spurs. Ii they are ſtale their Vents ate 10% 
and open ; but cloſe and hard, if new. : 


TURKEYS and TURKEY-POU1i,TsS 


F they are Cocks, and young, their Legs will be 

{mooth and black; and their Spurs will ve mort; 
but if you find their Eyes ſunk in their Heads, a 
their Feet dry, they are ſtale; but if their E, we 
livelv. and their Feet limber, then they are new 

Make the ſame Obſervation with regard to the lens 
but remark farther, that they will have ſoft an or-1 
Vents if they are with Egg; but a cloſe hard Ven; 
if not. | 

As to the Poults, they are known the ſame Was 
and you can be deceiv'd in their Age. ; 


AC OCKk MH E N, Sc. 

N the Choice of a Cock, obſerve his Spurs, and if 
they are ſhort and dubbed, then he is yours 
ou find them either pat'd or ſcrap'd, you ma; j\!, 
be jealous of a Frau. His Vent will be open f 1c he 

ſtale ; but hard and cloſe if he be new. 

The Newveſs or Staleneſs of a Elen may be known 
by her Legs and Comb ; if taey are rough, ſhe”: 0d; 
but if ſmooch, ſhe's young. 

GEESE, Tame or Wild. 
HUEY are young if their Bills be yellow“ 
they have bat few Hairs; but if their B: i: te 
red, and their Feet full of Hairs, then they an: oc; 
they are limber-{voted when new; aud di one 
when tale. 
DUCKS, Wild ard Tame. 
UCKS are thick and hard on the Belly, wn 
fat; but otherwiſe, they are lean aud tan. 
They are limber-footed, if new, and dry told 
ſtale. Take Notice, that the Fout of a tre Will 
Duck is reddiſ, and imaller than that of a ame 
One. 


( 109 ) 
PHEASANT'S, Cocks or Hens. 
E Cocks have dubbed Spurs if they be young; 
but in caſe they are old, their Spurs will be 


bon #:4rp and ſmall. If their Vents be faſt, they are 
bew; but if they be open and flabby, then they are 


he Hens have ſmooth I egs, and their Fleſh is of 

& Grain, in caſe they are young. If they are 
th gg, their Vents will be open and ſoit, but cloſe, 
mne are not. 


PART RID GES, Cocls or Hors. 
*T7 HEN they are old their Bills will be white, 


* and their Le 88 of a blueich, Colour. When 

are yourg their Legs are yellowiſh, and their 
1. | It their Vents be fait they are new; but 
1 be green an, J 0} C2, then tney are tale. If 
you ben their Crops full, open their Mouths and {me!l; 


nat Caſe they will be apt to taint there. 
W.0:0-D:CO:C:K'S- aid 'SNILPES. 
odcccks are hard and thick, in caſe they are 
lat; and they will be limber footed, if they 
be 1 , but dry-footed if ſtale. It tiicy have frotry 
their Throats are muddy, tuey De good for 


DOVES dd PIGEONS, 


1 '. Doves are diſtinguiſh'd from others 
by a Ring round their Necke, of a purpbe Co- 
and. IN NI other 1 1 Darts Are 2 encral * white. 
Voves are larger than R. tg Doves. The 
0 T's noute ; 10 mn has red * C95 .1 it ;1C be od; F full 
1'he Vert and limber footed, it is new: 42 if Its 
i 7 ' " 44 b 9 } | 
et 2 Habby and green, its ſtale. 


Harts, LEVERETS, and Rannits: 
W. EN klares are new, and juſt Kd, they will 
be which and ſtiff, but their Fleſh in moſt 
It. will appear of a blackiſh iive, and their Rodies 
„ide Umber, when they are ſtale. They are old, 
en the Cleft in their Lips extend Ft row and 
thei 


6110) 
their Claws are wide and ragged. Obſerve h e 
well; for if they are young, they'll tear Wir Fae: c 


but b. dry and tyugh if they be old. 
If you would buy a Leveret, feel on the Fereae 


at {mall Diſtance from the Foot ; and if YG: "0. ( 
Knob or imall Bone there. you won't be iris 4 : 
But it you find no ſuch J Ing "tis nt a Lee * 
a Hare 55 

As to Rabbits, they will be limber and ſlimy, 1/4 ( 


my are ſtale; bur whine ard thfi if they b. 
Their Claws ard Wel will be ort and in 18. 
Cate the CY bc Cu Z but torg 4c rOuph | 
6 | 2 e 
be old. 


9 
11 


— 


Dikkcr ions for the judicious Choice t 
gorts of FIS H. 
F you wart to pus chaic either Salmon, 'T ro 1 
Lench, ke, Grayl: ugs, Barbel, Chub, | 
Smelhe, (e, obſerve tine "Colour of their (:; 
try Whether they open with Difaculty or Fate; » 
ther. thi.r Eyes arc ſunk in their Heacs, or road 
ſtart out ; and moreover, whether their Fins re 
ver or {tf mt hkewile at their Gill, a F all 
theſe little Exper: men's you'll perfectly be Cinco, 
whether they arc new or ſtale. 
C 
F thick aud plump, and their Bellies are of 4-427 
Colour, you may pronounce them goo.!, bt i 
they bc thin, and their Bellies ate rather blue | 
white, they are gocd for lutſe. 
| D 
F ſtiff and thick, and their Bel!!fes are ct a cream 
Colour, they are good, but i Ember „Ane 
their Belles of a blueiſh White, they are 10%. worth 
cAalng. 


” 
1 4 1 
. 


PI AI ond FLOUNDER! 
Y RF ref £5 are A and their Fyes are Dc, 208 
( „„the, are new: bat otherv lc, He, 


E 


. * 8 4 4 1 , . 
Of 2 blue-belliecd F;aice ; but of "1 


Conan COL. 
en are beſt a; are thick towards the Hend, and 
wb 3 8 e 
3 Jnoſe Fieth when cut are perfect) wune. 
1. cxtRELand FRESH HEAR! 


% * 7 io! * 2 v* , eis 
0 SERVE their Gille, in the fr Place, anc ses 


Pes ia the next; ſol ine Former will be of 4 
EA «&. > 4 
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le Scent and their ans ae imder aud nag. 
1 ra! * . * 5 « ++ % 4 


ö f 1 111110 
F re ate 41.4 Od Or non R 
* e 8 1 Ls 3 * * 1 * 


Fa | 
\ de x A iP 
. 0 9 % x . . fs P 14 . Gr RG. . 01 
'+ a white Scart lues trom the VMioutng | 5 
| Jen their being Hates 
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Q's | cured as 

zun bent. If no Water be in them, NC Hcav iel 0 
a the beſt. The Cock Lobfter 13 for the mo! 
* * : = js . . "44 
P.,.tmaticr than the Hen, and v hen bol! . of 4 deeper 
be and bas no Secd or raven under Us 1 ail, as the 
k 4y £537 = 

tens heve. 
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PRAWNS ad SHRIM 


F either of theſe be of a dead, dull Colour, have , 
1 faint Smell, feel ſlimy, and are lumber, er 
tle; but if their Scent be pleaſan!, and the. 
hard and ſtiff, with their Tails bending firono!y 


4 þ 


3 w 


words, you may conclude they are fretk and pou, p 
us thus directed ur Feniale Pupils how 0 qt 

1 1201cious Choice Gf Butcber' 8 Maat, Poult: and 

ih, r. we think it Wal not be amiſs to let @ 

now the moſt proper Scaſon for their, Pusch «1 C 

lome Proviſions, ich are in their utmoſt Periicyy ] 


„n at fore Þirtictlar Scaſons, 
ind in the trit 1 

Staſon paiticularl, at Chriſtmas, tho' it is to 

cur d indecd, all the Year round 

Grals Lamb begins to be in Seaſon inn 516 
1. 0 Js good to the Middle 0 „ lus ut. | 

Pork comes in Scaſon at Burtholumews Jie, and 
e064) 11] Lac, Day. 

Buck- Veniſon begins in May, and is in high abba 

A Hilla. Dey. 

The Doe 1s in Seaſon from Nchacines tot 
of De.cuuler, and tometimes nolds godd till the End of 
Janne. 

Poultry in Sea/on, 


fam ary. Twrcys, Capons, Pullets. Fowls 
Hares, all Sorts Cf Wild Fowl, T ame Ra! 
and Tame Pigeons 

Fibrudry. Turkeys, Pullets, Capons, Fow!s, Ci: 
kens, Hares, Piocons, Rabbits, Green Grete, 
lings and Turkey Poglis. | 

Note, in this Month all Sorts of Wild Foul hes; 
to declitte. 

March, This Month the fame as the laſt; W.: 
Difference only, that Wild Fowl are now quite 04: 
Seaſon, 

April Vallots, Fow!s, Chickens, PigCOns, F.GUI 
wild Rabbits, Levercts, youttg Geeſe, Duck'iinss, . 


t urkcy Poul! 
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% June, and July. The ſame : only : 

un Patridges, Pheaſants and Wild-Ducks. 
%. The fame. 

Ct {i rb * Odder, Nowemuoer, and Decer 7. ber. An 
ess of Fowl, both wild and tame; but paiticularly 
ig Fowl are in high Seaſon, the chree Months lait 
et mention'd. 


dd to this 


Fiſh 7 7 WY; n. 
From Lady Day to Mid/ummer. Lobſters, Crabs, 
(ani h; Mackarel, Breams, Barbel, Roach, Shad, 
ens, or Lamper Eels, and Dace. 
ur, As to Eels, ſuch as are catch d in running 
- are Jook'd upon as preferab! © te > any Pond-Ecls ; 
bf theie laſt the Silver of es are in molt Eitcem. 
n Midſummer to Michaclmas. Purbut, Trout, 
, Grigs, Salmon, Sturgeon, Lobſters, and C rabs. 
lem Michaelnns to Cb as: Cod and Haddock, 
Lyss Herring „Sprats, Soals, F loundews; Plaice, Dabs, 
Eels, Chare, Thornbacks, OyRers, Salmon, Pearch, 
Cari, Pike, ad Dench 
1 this Quarter, Smelts arc in bigh Seaſon, and hold 
= er Corihmas, 
on Chri//mas to La. jj - Day ud geons, Smelts, 
Per . Anchovy and Luach, Scollops, Periwinkles, 
Cockier and Muſſels. 


T H E. 
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WHINE HARA PHRASES di 


The: CoMPLET-E 


C.O0:0&-MA-I1-D; 
O R 
ENS F RU eri 


or Dr eſling all Sorts of Common Þ 
2 LON 5, in tue mol pp; qd 


RuLlEts for Roar N . 


AKE your Fire ir the firtt Place in Proportio 
to the Joint you Dreſs (be it What it vill but 
whether inal! oi large, let it be dlear and briſſ. 

f your Joint be larger than orcinary, take ee to 
lay a good Fire to cake; and keep it alwavs cle; fron, 
Aſhes at he Luttom. 

When you. imaging your Mcoit half done, move 
the Spit aud the Drippiog pan at fome [mail Dian ce 
from the Fire, which you muſt then ſtir up, av mike 
it burn as briſk as you can; for obierve, the er 
your Fire, the better and more expeditiouſly wii; your 
Meat be roaiicd. f 

Iro Ribs /7 Boef 

For the fir Half Hour ſprinkle your Meat with 
Halt: then dry :n4 tour it; after that, tak a 4:76 
Piece of Paper, ard butter it well; when „o 
{© done, falten it on the butter'd Side to the ea, 404 
then let it remain till your Meat is enough. 

| J re a Rump, n Suloin. a 

Don't fait either of them; in the Manner vou do 
our Ribs; bot lay them at a convenient Diſtance rom 
the Fire; then baſts them once or twice with 8 _ and 

Ter; 
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Wer, bat afterwarls with Butter; then flour them, 

A keep conſtantly baſting them with what drops 
mitem. ; 0 

„ three Spoonfuls of Vinegar, about a Pint of 


„ + Shallot and a {mall Piece of Horſe-radiſh; 


* | i, theſe two Spoonfuls of Catchup, and ont Glaſs 
bf Cares baſte it with this two or three Times ; then 
| and put it under your Meat, garniſh your Diſh 
nth Jorſe radi and red Cabbage. 
79 rA. Mutton ana Lamb. 

te your Fire quick and clear before you lay your 
N town ; baſe it often, whilſt it's roaſting, and 
2 85 a moſt. enough, drudge it with a {mall Quantity 
er. If it be a Breatt, remember to take off the 

before you lay it down. | 

To roaſt V ea). 

be a Shoulder, baſte it with Milk, till 'tis near 
en lone; then fiour jt, and baſte it with Butter. Tf 

1 irtend to ſtuff it, take the ſame Materials as you 
ound for a Fillet. 

Phe Ingredients for a Fillet are thcle that follow ; 
ane bat Quantity you think proper of Thyme, Mar- 
tan, Parſley, a ſmall Onion, à Sprig of Savory, a 
(mal! Quantity of Lemon-peel, cut very fine, Nut- 
bey. Pepper, Mace, Crumbs of Bread, three or four 
gps, a Quarter of a Pound of Marrow or Butter, 
* Flour intermix'd, in order to make it ſtiff; put 
one Half of your Stulfing thus prepared, into the Ud- 
der, and diſtribute the Kemaiader wito ech a Number 
of Holes, as vou think conveucnt to make in the 
Polity Fan. 

dau have the Loin to roaſt, cover it over with a 
clean Piece of Paper, tha as little of the Kidney Fat 
may de loſt as poſſible. It it be a Breaſt, it muſt be 
(ore! 4 with the Caul; and the Sv, cet-bread muſt be 
With a Skewer on the Backfide. When 'tis near 


er, gh, take the Caul off, and batte it, and drudge 


tr. with Flour. 
ewe lit up with a proper Quantity of melted Butter, 
% det vour Diſh be garniſh'd with Lemon. 


Ts 


. the Drippiny-Pan to catch what falls. When your 
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To roaſt Pork. 
When your Pork is laid down, let it be 5 _ 
Diſtance from the Fire for a while, and take e 0 
flour it pretty thick. When you find the Flour | 


{1 & ell 
to diy, wipe it perfedaly clean with a core _ 
then take a ſharp Kniſe, if it be a-Loin, and © + ++. ry 
Skin a-croſs. ſter you have ſo done, raiſe . ; boy 
and put your Meat nearer to it than before ; | | 
well, and roaſt it as quick as you can. of 

If it be a Leg, you muſt make your Inciſio 1+, 5 
deep. When "tis almoſt ready, fill up the Cu. . 
grated Bread, Sage, Pailley, „ {wall Quantic; | 
mon- peel cut pe, a Bit of Butter, about two e 
Eggs, and a little Pepper, Salt and Natineg u /; 1 
gether. When 'tis ſull enough, ſeric it up with (rac : 
and Apyvle-fa:ce, | 

If you intend to roaſt a Spare-i;b, you muſt | 
with Butter, Flour, and Sage, Oired very ſmall eh "e 
engugb, icnd it to Table with a proper Qn gf 8 
Apple ſauce. 

| To roaft a Pig. | 

Before you put your Pig on the Spit, let it e fo b 
about * onter of an Hour in warm-Mi!k ; then take * 
it out, and wipe it perfetily dry. Then take 2074 a 
Quarter of 4 Pound of Butter, and about the ae t 


Weight in Crumbs of Bread, a mall Quantity »/ age. 
Thyme, Parſley, Sweet Marjorem, Pepper, Satt at 


898 * 


Nutmeg, and the Volk of two or three Eggs; mingle | 


theſc all well together, and {ew it up in the Belly 4 0 
ter this flour it very thick, and then put it n the 

Spit; and when you lay it to the Fre, take can ta 

both Ends of it burn clear; or elic hang a flat I 92 | 
the Middle of the Grate ti! you find they do. ben ( 
the Crackling begins to grow hard, wipe it clean ich 
a Cloth, that has been purpoſely weited in Salt and - 
Water; then baite it well wuh Butter, As ſoon as you t 
find the Gravy begin io ren, put a Baſon or two ia | 


pig is en04gh, take about a Quarter of a Poon ef 
Butter, and clap it into a coarſe Cloth, and after you 
have made your Fire perfecily clear and bride, pov vo 


. 
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* > Wa 

pig with it all over, till the Crackling is quite criſp, 
1 

and tien take it from the Fire. 


Before you take it from the Spit, cut the Head off 
frſt, : 4d then the Bod) into two Parts; after that cut 
de Ears off, and p! ice. one at each End; as alſo d 

the under Jaw in two, ard place one patt on es- h 
Side We. Matters are thus far prepar d. melt ſome 
8% Butters mix it with the Gay. the Brains when 
bruiſed. and a imall Quan 1 Sage, chred mall, 
nd then ſerve it up to Tal“. 

7e ron Hare. 

Toke Half a Pound of Svet, and ſhred it very ſwall; 
ad to it the ſame Veight of Crumbs of Bread. done 
Ian ge thred very mall, and tome Parſley ; then take 
r rcalonible Quantity of Salt, Pepper, Clovis, Mace, 

Nutmeg, and pourd them all together in a Mor- 

„ add to this three dried Muſhrooms, fhred likewiſe 
rer (mall, two or - three Eggs, two Spoontuls of 
Catehop, and a reaſunable Glais of Claret; intermix 
heſe together, and few them up in the Hare's 
ehh; when (pitted, lay it down before a flow Fire, 
baſte with Milk tilt it becomes very thick; aficr this 
mate your Fire burn briſk and clear, and let it roaſt 
bon halt an Hour, baſte it with Butter, and drudge 
unh a little Flour, 

; To 0 Veriſon. 

in the firſt Place, 2 are ſome Vinegar and Water 
Wan your Veniſon in, and dry it -iicrwards with a 
chan Cloth; then "eithe r cover It with the Caul, 
or. with Paper very - plenti{oiiv butter d.; lay it 
Den before a clear. Fire, and keep baſting it with 
Potter 111} "tis almoſt cnou Zh: after this, take a Pint of 
mo and put ſome whole Pepper, Nutmeg, Cloves 
nd luce to it, and boil the m all 02 ether in a Sauce 


bn four this Liquor twice over your Verifion. Al- 
ter that, take it up ; and after you have frair # i 
dite t up in the ſame Diſh as yer Veniſon is in. 


nen place a ſufficient (Yantity af (Gravy on one Side 
2 
yo ir IL iſh, and {wcer Bas on the other. 
To roaft Rabbits. 
When they are laid down, baſte them well with 
220d Butter, and then drudge them with Flour. If 


they 


of 


G - qu 2 


* 


ins 


they be young and ſmall, and your Fire cleor, they un. : 
be enovgh in about Half an Hour; but ifthe\ a ange 
give them a Quarter of an Hour's roaſtivg longer 
Before you take them up, melt a proper Qin 4 
good Butter ; and when zou bave boil'd ther Live 
with a Bunch of Parſley, and ſhredded them ita! py 
cne Half into your Butter, and pour it under 
and reſerve tne reſt to garniſh your Diſh. 
Fo ro 74 Mution, Veniton-Faſhion, | 

Tae a Hind-Qurrter of Mutton that is fat, ud cu 
the Leg as you would a Haunch of Veniſon. ub | 
it wel) with a proper Quantity of Salt petre, an her 
it up for two oi three Days in ſome moiſt PI. 
wipe it, however, with a clean Cloth, at le | 
a Day. After this, put it into a Pan, then boi! « Cie 
ter of un Ounce of All- ſpice in. a Quart © 
and pour !: boiling hot into your Pan; then let it tag! 
cover'd for tv'o or- three Hours, Thus prepare, 
ready for the Spit; lay it to the Fire, aud xc. 
tantly buſting it with Butter and lome of your | | 
It will be ready in an Ilour and a Half, if yorr rre 
be clear, ard your Join: but of a moderate | 
When taken up, fend it in to Table with a 1 G 
Quantity of Gravy in one Baſon, and ſome tweet te 
in the other. 


To roaſt Pigeon: 
Take ſome Paritey, and cut ut mall, the. 


little Pepper, Salt, ard a ſmall Piece of asc, mt 
theſe all to. ether, and put them into the! 
our Pigeon, tying the Neck-Ends tight: 
Pad of another String to theu Legs aud Runs, 
the other to your Mamie piece; Keep them £0 itant's 
turning round, and bulle them well with Butter. 16! 
enough, ſerve them vp, and taey U Wim with e 
Ira a Goole. 
Before you put it on the Spit, take 4 0 
and a litle Sage; chop them mall tog ct, 
take ſome Pepper and Salt, and a bit of B.. 
when you hase mingled theic well together, put 
into the Beity of your Gooſe, When 1 
par'd, lay it down to the Fire; in a few Alinde. 
take a Piece of white Paper, ſet it on Fire aid 
_— +. 1 


( 119 ) 
our Gooſe with it, chen drudge it with ſome Flour, 
i bale it with Butter. When you find the Leg ten- 
der, tis enough; ther take it up, and pour two Glaſſes 
of red Wine through it, and then erve it all up to- 
getber in the Diſh, and ſet a Baſon of Apple- ſauce on 
each Side of it. | 
To roaſt a Turkey. 
Zefure vou lay it down, take abut a Quarter of a 


Pao of lean Veal, a ſmall Quantity of Thyme, 
pale, ſweet Marjotam, ſome winter Savory, a {mail 
Quanuty of Lemon peel, aid one Onion red ſmall ; 
%% io theſe, a grated Nutmeg, a {mall Quantity of 
dalt, a Dram of Mace, and Halt a Pound of Butter; 


pound your Meat as mall az poſhble, and cut your 
Herb: Ikewtle very {mall ; when your Materials are 
thus prepar'd, mix then all together with two or three 
Lag, and as much Flour or Crumbs of Bread as will 
maze the whole of a proper Conſiſtence. Fill the 
Cop of your Turkey with theſe lavory ingredients, 
er hat, jay it down at ſome {mall Diſtance from the 
e. In about an Hour and a Quaiter it will be 
gb, if it be of a moderate Size; but if very large, 
2 1 a Quarter of an Hour longer. 
{ec Hal Wonicocks aud Snipes. 

Fut them on a little Spit proper for the Purpoſe, 
toalt part of a three-peniiv Loaf brown, and put it in 
a Lin, which vou muſt ſet under your Birds; baſte 

n well with Butter, and let the Trail drop on the 
. When they ate cnough, put the Toaſt at the 
Eotrom of your Diſh, and vour Birds upon be Toaſt. 
tee care to have about Half a Pint of go d Gravy 
ready to pour into the Diſh, and ſerve them vp. 

Never take ary Ting out of « Woodcock 
rape; nor ever put any Ingredients into the Bei- 
ues of your wid Ducks, as you do eicher into tame 
one: or into Ceeſe. 

General 


(120) 
General INSTRUCTIONS 7#n 744, 


to BolLIxd. 


NOW the Weight of your Meat before; 

it into your Pot Be your ſoint ſmai! or 
atlow a (Lamar of an Hour for every Pound, 

care before you put your Meat in, that your t 4, 
perfect) neat and clean, as well as the Wate that 
you put in toit. When your Water begins to nner 
{kim it well, for a Scum vill always riſe ; and u 
Careleilneis, you tet it bolt down, your Meat w,!! } 
black, or of a dinzy Colour, 

N. Y, You mul: Pot all Meats that are well {4}. 
into your Water whillt 'tis cold; but your Wa- 
boil frit before you put in your freſh Meats, vt v 
Nature or Kind toever. 

To hail a Ham. 

Pat your Ham into a Copper, in caſe you hav: 
jet it lie there for three or Hr Hours foceallivety: be- 
fore you let) ur Water boil, but keep ſcumminy it a 
the Time notwichſtanding; aſter that, make 27. Cop 
per oll, and mer, in an Hour and an Half, it 
en0ugh, in caſe it be but ſmall; aid two Hours will ee 1 
juthcicnt if it be large, 

Te boil a Tongue. 

If your Tongue be ſalt, put it iuto your For + ove: 
N. ght, and don't et it Heil till about three Hours be- 
fore you intend to ſerve it up. However, tak 
chat it boils all thoſe three Hours; if freih oat of | 
Pickie, two Hours; but let your Water boi! fore 
you pat it in. 

1 To boil Houſe- Lamb and Fouls. 

5 Boil your Lamb and your Fowls ia aft PEE: Pot.; 
1 ply them with pleaty of Water, and be crete to 
| opp off the Scum when you fee any rife, < whoa bo! 
them in a Cloth; for they Il be both whiter and twoecer 
without. Allow a Quarter of an Hour for a 4 
Chicken, and twenty Minutes to a large one. Ft 
au Hour to a middling Fowl; an Hour to a me. 
Tui key, 


* 
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ruckev, or a ſmall Gooſe; but if either be large, keep 
em on the Spit an Hour, and an Half. 


To bail a Haunch + Neck of Veniſon. 


Let it lie for a Week in Salt; then flour a Cloth 
Ich, and boil your Meat in it; for every Pound al- 
ww a Quarter of an Hour's bojiing For Sauſe, boil 
* Cauliflowers in Milk and Water, and pull them 
into little Sprigs; boil ſome fine white Cabbage like- 
wie, ard ſome Ternips cut in ſquare Pieces, and ſome 
bect-toot cut in long narrow Slips. Have {ome Tur- 
es, liewiſe, marſh'd with a little Cream and Butter, 
Let jo Cabbage, her boiled, be beat in a Sauce: pan 
with a Vit of Butter, and a taal! Quantity of Salt; 
las that next the Cauliflowers, then the Turi iÞ*, then 
the Cabbage, and proceed in that Manner till your 
Din be full. As tothe Beet- reot, diſpoſe of it in ſuch 
[aces where your own Fancy direche you. Set iome 
tc Butter in a Baſon on one Ste in caſe it ſhould 
be wanted. ; 

v. E. A Leg, or Neck of Mutton cut Veniſon-Fa- 
nion, and dreſs'd the fame Way, is a polite Diſh 
cough. This will cat very agrecably, if haith'd ot 


| 


bro:1't the next Day with Gravy and fwect Sauce, 
Voi Chickens / Bacon au Ceilery, 


Put two Chickens In © Pot by thenuclves, and boil 
ve 45 white as poſhble. In another Pot boil a Piece 
am, or good thick Bacon Hove likewiſe two 
aunches of Cellery boiled veiy tender ; then cut them 
out two Inches long, all the white Part; put it, in 
ine next Place, into a Sauce-pan,with about Half a Pint 
„Cam, a Bit of Butter roll'd in Flour, ſome Pepper 
ind Salt; take it off from the Hire ſeveral I imes, and 
Rake it well. When ts fine and thick, lay your 
nickens in the Dili, and pour the Sauce in the Mid- 


dle, that the Cellery may lie between the Fowls, and 


gun your Diſhes with Slice, of Mam or Bacon. 


* Chickens 


Chickens with Tongues. 


Boll x Chichens very white, and fix Hop: 1 
.boil'd and peel d, a Cauliflower hcil'd whole ver 
in Milk end Water; have ſome Spinnage, | 1 n 
hoil'd green; then let your Cauliflower be placed inch 
Middle, the Chickens cloſe allround, and the 77 
ra und them, with the Roots outwards; diſpoſe of \ 15 
S pinach in little Heaps between the Te Ngues ;. 927 
niſh your Diſh with (mall Pieces of toaſted Lac 
lay a ſmall Bit on each of the Vongues, 


"1 


To boil a Duck, or Rabit, 45/4 Onions. 


Let your Rabii, or Duck, be boiled p e 
Water; and asa Skim will always rife, be ſrre te take 
off; for if it boil down, twill either blacken. 5 
at leaſt, your Meat: Give them about Half n e 
boiling. As for your Sauce, firſt peel your n ard 
as you pee! them throw them into cold Vater : (© 
take them out. and cut them into thin Slices; 
them in Milk and Water, and ſxim the Liquo The 
will not require above Half an Hour's boiliu g, Whe 
they are enough, throw them into a clean Steve n 67 
der to drain them; then, when you have c t the 
ſmall, put them into a Sauce-pan, duſt them itt“ 
little Flour, put two or three Spoon fals of Cream ! 
them, a large Bit of Butter, #2w them over ther a 
together; and when they are fine and thick, „ 05 
Duck, or your Rabbit into your Diſh, and ben,! 
as it were, with your Sauce. If it be a Rabbit, ct): 
Head in two, aud lay che Parts fo divided on ea. 
Side che-Diſh. If it be a Duck, for Change, T:* 
the following Sauce, 


Cut an Onion ſmall; then take h If an lint! of. 
Parſley, clean pick'd and well wath'd ; let it b | 
(mall; cur a Lettuce likewiſe mall; then taken 
Quarter of a Pint of good Gravy, and a Lunn t 


Barter roll'd in -Flour; ſquceze fome Lemmon 
into it, and add a little Pepper and Salt: ſow hee tt 


together for about uf an Hour: then ehren TN 


two or three Spoon fuls of red Wine. 


— 
— 


Fi 


( 
To boil Pigeons. 


„our Figeons be boiled by themſelves for about 
. (),arter of an Hour. Then boil a proper Quantity 
bn, cut ſquare, and lay it iu the Middle of your 
Stew ſome Sp nach to lay round, ard lay the 
on the Spinach ; garmih with Parſley dried 
crit before the Fire. 

To b Fheaſants, 


et them hive a good deal of Water, and keep it 
inn, Half an Hour will be fuftciert for ſmall ones; 
Mut low three Quarters, if your Pheaſants are 
Let your Sauce conſiſt of Cellery ftew'd with 
Cre: ; add to it a ſmall Lump of Butter rolled in 
leur; when you have taken them up, pour your 
auen all over them. Garniſh your Diſh with Lem- 
In 
To beil M codcocks, or Snipes. 
gon them either in Beef-gravy, or good ſtrot g Pre th 
made in the beſt Manner; put your Gravy, wh n 
mide to your Mind, iato a Sauce-pan, and feafur 16 
with Salt; take the Guts of your Snipes out 
cen, and pot them into your Gravy, ard let them 
be, 'et them be covered cloſe and kept boiling, and 
then ten Minutes wall be ſufficient. In the mean Time, 
tie Guts ard Liver ſmail. Take a (mall Quantity of 
the 1,1quor your 5Sn1pes are boil'd in, and New the Guts 
wil i Blade of Mace. Take ſone Grumbs of Bread 
about the Quantity of the Ivfide of a ſtale Roll) and 
heave them ready fried criſp in a litt'e Freſh-boutter ; 
ahr they are done, let them ſtand ready in a Plate 
e the Fire. | 
your Snipes, or Woodcocks, are ready, take 
abou' Half a Pint of the Liquor they are boil'd in, and 
put in two Spoon-fuls of red Wine to the Guts, and a 
Lump of Buter roil'd in Flour, about as big as a Walnut ; 
engem on the Fire in a Sauce-pan. Never flir it with 
+ n, but ſhake it well till the Putter is all melted; 
hea put in yoar Crumbs ; ſhake your Sauce-pan Well; 
ke your Birds up, and pour your Sauce over them. 


1 | To 
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To boil] Rabbits. 


Frufs them, ard boil them white and quick, Fo 


Sauce, boil and ſhred the Livers, and foie . 
fhred fine; and add to them ſome Capers ; minole » 


theſe with about Half a Pint of good Gravy. 1 


white Wine, a little Mace, Nutmeg, Pepper 


Salt; a Lump cf Butter about the Bignefs f a . 
rut ro:l'd in Flour; let it al! boil together 


thick, then take up your Rabbits, aud PF Ou yOu: 


Sauce over them. Garniſh with Lemon. 
Ta Si Soals. 

Make your Soals clean ; lay them for wn 1147, 
Vinegar, Salt, ang Water i then dry tnem nabe 
when you Have par them into your Savce-pii, 14 
them a Pint of hte Wine, a Burdie of Swi. ol 


an Onion ſtuck with Cloves, ſome Wile Peper, ws) 


ſmall Qantity of Sal:, Cover them, and 
boil, Tae them up when they ate cnovgh, an 
them in your Dich; {train your Liquor, and ick 
vp wich Butter and Floar, When y our Sauce n coo! 
pour it over yor Fiſh, Garniſh your Diſh vi! 5 
of Lemon, and ſcrap'd Hoiſe-rada in. 

N. BZ. You may dreſs a imall Turbut the f 


To bail Mullet, or any Kind , | 


Scale your Fiſh, and waſh them; and ane 
ver, [ripes, Rows, or Spawn; boit them fr 447 
feaſon'd with Salt, White-wine Vmegar, white 
a Bunch uf Sweet herbs, a Lemon cu 
Onion or two, and a ſmall Quantity of ſcrap © tc! 
raddiſh; and when vou Tiguor boils, ther put ? 
Fiſh. For Sauce, take Pint of Oyſters „ 


Liquor, a Lobſter, or a Parcel of Sh 1mips brut d 0! 


* 


trimm'd, ſome white Wine, an Archovy or to. 1m 


large Mace, a Nutmeg cut in Quarters, 1d 4 0 


Onion. Boil ce ail up together; nicken „ns 
Butter, and the Volks of Eggs. Pour thi: pon r 


pets, and garniſh your Diſk with Lemon. 


C#% 


— 
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n 
To broil Steaks. 
bt, Have a very briſk and clear Fire; take care 


t,.t your Gridiron be perfectly clean; put it on the 
Fire, and take a Chafing-Diſh with a few hot Coals in 
t. but your Diſh upon it that is to receive your | 
ste: then take the beſt Rump Steaks you can get, | 
abou. Half an Inch thick; put ſome Pepper and Salt 1 
upon them ; lay them on the Gridiron ; take a Shalot F 
rin cr an Onion, and ſhred them fine to put in N 
dar Diſh. Never turn your S caks till one Side is near 
ene then apon turning the other Side, you'll ſoon b, 
percive a fine Gravy lie upon your Steak, which you 
in + Le Careful to preſerve; when your Steaks are 

20% % take them carefully off the Gridiron, that 
one of your Gravy be loſt. - Have a hot Cover rea- 
y, id terve them up with the Cover on. | 

% Never baſte ary Meat on the Gridiron ; for 
tet Means it will be both burnt and ſmoak d, and 
unt te be ſerv'd up ts Table. 

To fry Beet-Steaks, 

Bra” your Steaks well with a Rolling Pin; fry them 
n Hz! a Pint of Ale that is not bitte:; and whilſt they 
at on the Fire thred a large Onion ſmall, a little 
Thune, ſome Parſley ſhred ſmall, ſome vrated Nut- 
weg, and ſome Pepper and Salt; roll all together 
unn a Lump of Butter, and after that in a little Flour; 
ate tais imo your Stew-pan, and ſhake all together, 
4.1 gu ind your Steaks tender, and your Sauce 0f a 
proper Thickneis, ſerve it up. ; 


A jecend Way to fry Beef Steaks. 


Cat the Lean by itſelf, and with the Back of a 
At", ora Roller, beat them well; take no more 
ty them in, than what will juſt moiſten your 
euer out the Gravy as it runs out of the Meat; 
dem often; let your Fire be gent'e ; ſry the Fat 
AQ ard lay it upon the Lean. Put a Glaſs of 
tv Ine tothe Gravy, half an Anchovy, a little 
beg, fome beaten Pepper, ard a Shalot or two, 
Onion ſhred fine ; give it two or three boils ; 
M 3 iilt 2 
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ſalt it to your Palate ; and when you have pour'd voy 
Sauce over your Steaks, ſerve it up to Fable. 


A third Way. 


When you have cut your Steaks to your Mind, has 
broil them then lay them into a Stew-pan ; Gais. 
them with Pepper and Salt; do but juſt cover thy 
with Gravy, and a Lump of Butter roll'd in | [ov; 
let them ſtew for about Half an Hour; then beat up 
Volks of two Egys ; fiir all together for about 47 
four Minutes, and then ferve-them up. 


To jiew Beef-Steal:s. 


Pepper and ſalt your Steaks, {which muſt be cut c* 
from the Rump) and lay them in your Stew-j-31! ; pou: 
in about Half a Pint of Water, a Bade or two uf A 
two or three Cloves. a Bunch of Sweet-he bs, x Lun 
of Butter roil'd in Flour, an Anchovy, an Op 2-4 
a Glaſs of whre Wine; ccver them cloſe, an a 
them New oftiy till they are perfectly tende, den 
take them out of the Pan to flour them, and“ 
in Freſh-butter. Pour oft all the Fat; ſtrain th» ©: e 
they were ſtew'd in, and then pour it into te 4. 
tols it all p togecher, till you find the uc 
bath thick and hot. If you think proper, ou wm! 
adden {mall antity of Oyſlers. Lay the Sts wt. 
gur Diſh, and pour your Sauce over them. Sn 
with ary Pickles hat y ou think proper. 


To fry Tripe. 


Cut your Tripe ir.to Pieces about three 0: 
Inches long; dip them in the Volk of an Egg, «- 
few Crumbs of Bread; fry them very brown ; tht 
take them out of your Pan, and lay the m ina Hit © 
drain. Have another Diſh, that's warm, rea t 
ther in, and ene them up, with Butter and a“ 


n & Cup. 
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7 fry a Neck, or Loin of Lamb. 


C.t it into thin Steaks, and then beat it with a 
er; fry them inHalf a Pint of Ale; ſeaſon them with 
i (all Qrantity of Salt, and cover them cloſe ; when 
du find them done enough, take them out of the Pan, 
nd lay them in a ſmall Diſh before the Fire to keep 
hem hot; and pour all out of the Pan into a Baſon; 
then put in Half a Pint of white Wine, a {mall Quanti- 
ty of Capers, and the Volks of two Eggs, beat up with a 
lite Nutmeg and Salt; to all this add the Liquor in 
winch they were fried, and continue ſtirring it, one 
Wen on'y, without ceaſing, till 'tis thick; then put 
your Lamb in ; continue to ſhake the Pan for three or 
Minutes; then lay the Steaks into your Diſh ; 
r your Sauce over them; and take care to be pro- 
vided with a little Parſley criſp'd before the Fire. Car- 
lh with Lemmon and Parſley. 


—— 
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1N5TRUCTIONS with Regard to GREENS, 
Roots, and other Produce of tbe 
Kitchen-Garden, 


V "OS T injadicious Cook-maids, ſor the genera- 

lity, ſpoil all their Materials from the Garden, 
„ boiling them over much. All Greens of what 
Deromination ſoever ſhould have a Criſpneſs; for in. 
de they happen to be orer- boiled, not only their 
beauty, but their Sweetneſs too, is loft. 

Peture yOu put your Grreen:, however, into your 
ot, take particular Care to pick them, and waſh 
ton well, For fear of any Dutt or Sand, which is too 
apt to hang round wooden Veſſels, lay them always in 
« clean earthen Pan. Let your Greens be boiled ina 
arge Quantity of Water, and in a Copper Sauce-pan 
by theinſelves ; for whenever you boil them with your 
Meat, you'll always find that they will be diſcolour'd. 
{ike Natice, that no Iron Pans arc proper for this 

| Purpols, 


8 


Purpoſe. Aiways make Uſe, therefore, + 1 
Copper or Braſs, 


RuLEes for dr. ing of Carnror:, 


N the firſt Place, ſcrape them very clean 

them well with a coarle Cloth as toon a 6 n 
them enough. After. that, fide them into à Pia 
and pour over them a proper Quantity of mched ba. 
ter. They will nct require above Half ii; 
boiling, in caſe they be young Spring Carrots ; it ec 
are large, they wall require t ice that Time: hat ;5 


they be your old Sanduich Carrots, yon malt 2 
them two Hours boiling at leait. 


CABB AG-ES: 


Theſe, and young Sprouts of all Kinds, fte 
boiled in plenty of Water. When you fnd (14; 16 
Stalks fall to che Bottom and are tender, 
take them vp; they'il be apt to loſe their Col 7, if 
you let them beit too Jorg. before you pu 
Green: into your Pot, throw a reaſonable Qua: ty c 
Salt into your Water. Chop your Cabbag«s i @ 
Sauce- pan, aud put a good Lump of Butter wt! eg 
then ſtir them about Well for four or hve Mint: 
the Butter be perteaiy melted; and then {end ti 1 
Table. Young Sprouts, however, niutt «vc 
chop'd, but ſent up to Table jaſt as they ace. 


SPINACH. 


Let it, i» the firfi Place, be pick'd very cles | 
then waſh dein {everal Waters; Put it into a Jan ce- rn 
that will bur juſt hold it; and when you have !t: 

a {mall Quantity of Salt over it, cover vp ye 

Shake it often, bit put no Water to it. Le ov! 
Fire Le clear and quick, over which you {ct yo: 
Sauce-pay. When you find that your Greer. ate 
ſhrunk to the Bottom, and the Liquor proceeds; 
from them boil up, take them up, and throw n 
into a clean Sieve; and drain them well, b) 
them a ſqueeze or tro. Then lay them ito © 1 


4 " RE . | 3; 
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Plate, but put no Butter over them. Have a ſmall 
Baſon, however, icady, and ſet it in the Middle, for 
e Body at Table to take what Quantity they thiuk. 


belt 


OO. 


60: them with no more Water, than what will juſt 
14ve YOur Sauce-pan from burning. Let your Sauce - 
51 be cover'd cloſe, and when they are enough, their 
n begin to crack, Let all the Water that you 
uche them, be firſt well drain'd cut, and then cover 
them again for about two or three Minutes ; after this, 
pre! chem, and lay them in a Plate; then pour melted 
putter over them. Your belt Cooks, however, when 
hoy have peel'd them, put them on the Gridiron, and 
-t them he till they are of a fine brown, and fo ſerve 
tem ip, Others again, put them into a Sauce-pan 
nme good Beet Dripping, and cover them cloſe, 


4 


and for fear of their burning to the Bottom, ſhake 


den often; When they are criſp, and of a fine brawn, ©: 


tie chem up in a Plate; but for fear of any Fat, 16. 
dem into another; and then ſerve them up, with 
i174. Bafon uf melted Butter. 


= Eo 3 & AF 4 


Fuſt, itrip off all the little Branches, till you come 
0 hat which is uppermoſt. Then peel off all the 
de Skin, Which is upon the Stalk and Branches, 
«1% throw them wutroWater, Have your Stew-pan ready 
z forme Water and Salt in it, When your Water 
put in your Brockala, ard you'll find them 

ah when their Stalks are tender, Serve them up 
mall Baſon of melted Butter. The French eat, 
weed, Om ard Vinegar with it: But for the general- 
', the Ergiiheat it with melted Butter only. 


FA RINTEPS, 


1: them be boiled in plenty of Water; and when 
vy rurmng your Fork into them, you find they are 
take them up, and rape them perfedaly clean: 
ust row away the thick Parts: Theu have a Sauce-pan 

ready 


ttWeen 00 ter chers, to dran the Liquo fromm em 
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ready, with ſome Milk in it, and throw ther oo, | | 
keep ſtirring them over the Fire till they ar: 

er Conſiſtence: Dor t let them burn; but 144 
e of Butter to them, and fome Salt. Wie 
Butter is perfectly melted, ferve them: up, | 


S C.AN ST F0. 


Bot! theſe in the Pot with your Meat, fortune : a 
beſt ſo; when they are envagh, put them i“ 
and -narſh them with a large Lump cf Butter, 
ſmail! Quantity of Salt, 

Some good Cooks pare them, and cut t1;- 


ſquare Pieces; then put them into a clean Saucony 


with Water juſt encagh to cover them ; Muhen 
enough, they drain them thro' 4 Sieve, a + ch | 
them into a Savce-pan with a good Lump © ef - 
and when they have kept irnng them over the te 
a few Minutes, {-rve them up to Fable. Other ga. 
take then up hole; and after ſqueezing tem b 


pour melted Butter over them, and ſerve ther uv 


„ 


Be careful to ſcrape all your Stalks, til] ther 
white z chen cut all your Stalks even, aud ive |! 
up in ſmall Bundles; have your Stew-pen re 
boiling Water, and throw them into it, together se 
ſome Salt. Keep your Water conſtantly being, 4 
take them up when you Fnd thim tender 1. 
not only loſe ther Colour, but their Taſte li 
you let them boil roo much Cut the Round f in: 
Loaf, about Half an Inch thick; toaſt i! well 64 
Sides, and dip it in your. Aſparagus Liquor ; Y 
It in your fiſh. Then pur ſome melted Fur 
your 'TYo:ft, and lay your Afparagus upor: yur 1097 
all round about the Diſh, with the white 1 op< (982198 
the Ecpe of the Diſh, Pour ro Buiter over 3+ 0 3; 
ragus, but have -melted Butter ready ir 22 
ſerve up with :t 


W 


Le 
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ARTICHOAKS: 


hn you have wrung their Stalles off, put them 
% cd Water, with their Tops downwards, by 
dien Means all the Dutt and Sand, that are in them, 
be out, When the Water once boils, they will 
- 12.1. y in about an Hour and an Hall. Serve them 
ap Wil melted Butter in little Cups. 


FRENCH-ZSBE FANS. 


String, them in the firſt Place; then cut them in 
vo, and af:er that a-croſs ;- or, which 13 a mcer Way, 
cur them into four, and then a-croſs, which make 
aht Pieces. Lay them in Water and Salt, and 
wacn your Pan boils, throw in firſt a ſcuall Quantity 

"Salt, and afterwards your Beans into the Water. 
ne) are enough as toon as they are tender. Take as 
moch Care #5 you can to preſerve ifleir lively Green. 
[ay them in a ſmall Diſh, and ſerve them ap with a 
Aten ot melted Butter, 


CAULIFLOWER S. 


Cut of all the green Part of your Flowers; and 
en cut your Flowers into four Parts. Let them he 
Water for an Hour. Then have ſome Milk 
and \ acer boiling; put your Flowers in, and ſkim 
oer Sauce-pan well, As ſoon as you find the Stalks 
tener, take them up, and carefully put them into a 
(hender to drain. Then put a Spoonful or two of 
Water into a elcan Stew-pan, with a little Duit of 
four, and about a Quartern of Butter; ſhake it 
ron ui well melted, together with a ittle Pepper 
1! Salt ; then take Half the Cauliflower, and cut it in 
de amt Manner as if you was to pickle it; and lay it 
„Stew pan; turn It, and Hake the Pan round; 
de enough in ten Minutes. Lay the ſtzw'd Part 
© your Flowers into the Middle of a ſmall Diſh, and 
the boil's round it. Pour the Butter you did it in, 
over it, and ſerve it up. | 
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SAD NE As 


P..: 7 6. 


AY it in a Diſh, and flour it well; then ru, » 
all over with Butter: The Dif you lay i: 
muſt I:kewiie be well butter'd. Thus prepar's, ©. »/ 
it to the Oven, As ſoon as tis drawn, if encuf 1 
it over with a Cloth well butter'd; then fet it 1+ +, 
Oven again till tis dry. Take it oat and put in x 
Diſh; then cut it up; take a little Gravy ad of 
Veal, and take off the Fat that lay in the Dich tus 
bak d in, and you'll 6nd a ſmall Quantity cf por; 
Gravy at the bottom; put that to your Veal Gravy, 
with the Addition of a Lump of Batter rod n 
Flour; when you have boil'd your Gravy ap, ut it 
into your Diſh, and intermingle it with the Brains and 
the Sage which were bak'd in the Belly of 11.— Lf vo 
chuſe to have the Pig ſerv'd up to the Table whole 
oa have nothing more to do, than to Put ſuch S ce 
into the Diſh as you judge moſt proper. 


L EG. of -B B FP. 


When tis bak'd, pick out all the Sinews ar4 71 
put them im a Sauce-pan with a tew Spoontv!: of the 
Gravy, a Glaſs of red Wine, and a Lump of bude 
roll'd in Flour ; add to it alittle Muſtard ; $45 494: 
Sauce pan often; and when it 1s hot, and pet 
thick, ſerve it up to Table. 


C4hi 1-H £ MID: 


Pick it, and waſh it very clean; let your if ve 
large enough for the Purpoſe; rub ſome Butter + | ove! 
the Dich; then lay ſeveral Iron Skewers a tut 
Top of your Dish then lay your Head upon them 
Skewer up your Meat in the Middle ſo that it may ni 
lie in the Diſh; then grate ſome Nutmeg a'! over |, 
add to this ſome Sweet-herbs ſhred very im, fon? 
Crumbs of bread; a little Lemon peel ſhrec final 


44. 
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then dot it over with Flour ; flick little Lumps of 


utter into the Eyes, and all over the Head; and 
en hour it once more; Take care that it be well 


„ 


ade of Mace, two Clovez, about a Pint of Water, 
ard boil your Brains with a ſmall Quantity of Sage. 
When tis bak'd enough, lay it in a Diſh, and ſet it 
before the Fire; then flir all together in the Diſh, and 
doll it. in 2 Sauce-pan; ſtrain it off; then put it into 
e Sa c- pan once more, add thereto a Lump of But- 
er told in Flour; and the Sage in the Brains 
chopped fine ; two Spoonfuls of red Wine, and 
ones of Catchup z boil chem all together, then beat 
the Brains well, and mingle them with the Sauce; 
tobt 1t all into the Diſh, and ſerve it up. 

ale Notice, you 1nult bake the Tongne with the 
Head, and not cut it out, 


4. 


32.2 a Sheep's Head the ſame Way. 
L A4MBE. and XK 1 CE. 


lalt roaſt a Neck, or Loin of Lamb; ther. take 
it up, and cut it into Steaks; after that, take about 
halt a Pound of Rice; put it into about a Quart of 
good Gravy with a few Blades of Mace, and a little 
eg. Do it over a flow Fire, or a Stove, if you 
ave one, Ull your Rice begins to be thick; when 
you have taken it off, {tir a Pound of Butter in it, and 
when perfectly melted, ftir in the Volks of half a 
Dozen Eggs, but beat them firſly; den butter your 
Dic, all over; then pepper and fait your Steaks ; dip 
tem in a little melted Butter; lay them into the 
Leh, pour the Gravy wich comes out of them all 
over them z and after that the Rice; beat the Volks 
ot thre: Eggs and pour al! over ; fend it thus prepar'd 
the Oven, and ut will be enough, if you let it ſtay 
m ſomething beiter than Half an Hour, 
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MUTTON-CHOPÞP H, 


Sirew ſome Pepper and Salt over them; beter (4, 
Diſh, and Jay in your Steaks, Then take Out « 
Milk, and beat up fix Eggs very fine; d 0 f 
four Spoonſuis of Flour; beat your Flour: aud Ex 
fit in a little Milk, and put the reſt to it; pur in 11, 
wile a littlh Salt and a little beaten Ginger, 4 + 
all over your C hops, and fend ic to the O, who 

you muſt let it ſtand about an Huur and an fla: 


OX-PALATES 


After yon have faltc4 a Tongue, cut off n po. 
and take ſome Ox palates, and waſh the ev 
then cut them into ſeveral Pieces; put ther ito 4 
earthen Pan; cover them over with Water; 1» 
Elade or two of Mace, about a Dozen de Pp. 
Corns, three Cloves, a ſmall Bunch of ect Lib) 
ſmall Onion, and half a Spoonful of Rap ; rover 
t cloſe with brown Paper, and let it be Ke 
When it comes from the Oven, take it out, lean 
it as you like it. 


InSTKUCT10NS {or mating of Pu>v1xG: 


A Piumb-Pudding boil'/. 


UT a Pound of Sewet into little Bits, but nn 
thred too fine; take a Pound of Raiſon: !on'd, 
2 Pound of Currants, about eight Fags ol Of 
Whites, the Crumb of a penny Loaf ted ver) 
ſmall, half a Nutmeg grated, of beaten Git ger 497" 
a Tes ſpoonful, a ſmall Quantity of Sah, Your 
of Flour, and a Pint of Milk; firſt beat your £88 
then halve tle Milk, and beat them togetne: bet 


tir the Flour and the Bread in together by | 
81 f 
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grees ; taen the Sewet, Spice, and Fruit; and add to 


dem all as much Milk ay will make them of a mode 
te Cor ſtence; thus prepared, boil it at leaſt five 


Hours. : 
# Sewet- Pudding beil'd. 


Falke a Pound of Sewet and ſhred it ſmall! ; then 
ke a Quart of Milk, tour Eggs, one Spoonful of 
daten Pepper, or two of beaten Ginger, and a Tea 
zonſu! of Salt; mix the Flour and Eggs with a 
vine of the Milk very thick; and mix the Seaſoning 
tn the Kemainder of the, Milk, and the Sewer. 
When you have made vour Patter of a good Conſiſt 
ice, o it about two Hours, 


A Marrow Pudding. 


Take 3 * of Cream, in the firit Place, and 
threc ",2ples ilcuits, a grated N utmeg, the Volks ot 


er E075, and the Whites of Half the Number well 


bat; iweeten it to your Taſte ; mingle all together 
„eh, and pat a ſmall Quantity of Butter in the Bet. 
tom of your Sauce - pan; then put in your Mater:els, 
20 fer them over the Fire; ſtir them ill they are 
ck; then Pour them imo vour Pag; add thereto a 
\1arter of a Pound of Currants that had been before- 
hand plump'd in hot Water, Stir al! wel! together, 
and ſo gt them by al! Night. "The nexr Day lay fome 
bac Pattie at the bottom f your Diſh, and all round ine 
RI When your Over's duly prepar'd, pour in 
zrecients, and lay long Slips of Marrow on the 
07, Twil be enoogh ig about thirty Minute 


ur 7 


AJCalf's. Foot Pudding. 


Take a Pound of Calf's- Feet mince very ſmall; 
Ke 09! the Brown and Fat; then take a Pound and a 
Ha't of Sewet; but pick off ai! the Skin, and ſhred it fine; 
"X 12s, but half the Whites ; beat them well toge- 
Wer, wita the Crumb of a ſtale Roll grated, a Pound 
e Cuirans well pick'd, waſh'd, and rubb'd in a 

N. 2 coarte 
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coarſe Cloth; take as much Milk as will notes | 
with the Eggs, a Handfu) of Floor, a little! utn⸗· 
Sugar, and Salt ; and ſeaſon it to your Palate ; vg, | 
with your Meat for near ten ours; when done, !; 
2t in your if, and pour over it a good Quantity 
melted Butter, If you think proper, you nay py 
„hite Wine and Sugar in your Butter, 


An Oat Pudding, 


Take two Pounds of Oats deceticated, and 3 {5 
cient Quantity of new Milk to drown it; then ttt 
Halt 2 Pound of Kaiſons of the Sun that art ſlor e 
and Halt a Pound of Currants well pick d; o Pn 
of Sewet ihred very fine, and Half a Dozen en 
Eggs well beaten ; ſeaſon with heaten Ginger, $4! 
and fome grated Nutmeg. When 'tis all well ge 
together, it will be preferable to a Rice-puddiny>. 


A Steak. Puddipg. 


Take ſome Sewet ihred jmall with Flour, 2nd my 
it up with cold Water; of this make your Cru, {+ 
fon it with a little Salt, Take about tWO Pour: of 
Sewet to 2 Quarter of a Peck of Flour. Seton your 
Steaks, wiether Beef ar Mutton, with Per: er and 
Salt; make it up in the ſame Manner as you world 12 
Appple- Pudding; tie it up in a Cloth; but let your 
Water boil before you put it in. If it be but a {nal 
Pudding, three Hours will be ſufficient; if 2 ly 
One, Five. 


Sewet Dumplings. 


Take à Found of Sewet, four Eggs, = Pun 


, of Currants, three Tea ſpoonſuls of Ginger, 4 


two of Salt; and to theſe add a Pint of {i 
rſt take one Half of the Mitk, and . ! 
a3 yoa would a thick Batter; then put in the gs. 
the Ginger. and the Salt ; and then the Kenmainder 0 
the Milk by flow Degrees : : together with the des 
and Currants; and Flour, to make it hk rk 


Paſte. As ſoon as your Water boils, make {om of 


a 


C4 


: "2 


--” om 


oy. md iy» Q £ 


(#37 1 
* fle Rolls, with a ſmall Quantity of Flour ; then 
a;; hem, and throw them into the boiling Water. Take 
chte to move them gently, that they may not tick to 
ich other. They will be enough in Half an Hour, 
+ keep your Water boiling. 


[; mating your Pudiirgs of all Kinds, the following 
G Rules are to be abſerved. 


en you boil your Puddings, take particular Care 
ta: your Cloth, or Bag, be perfect'y clean, and dipp'd 
„Water, and ther: oo four'd very well. 

{it be a Bread-Pudding, tie it loote; but if it be 
Batter-Pudding, tic it cloſe; and take care that your 
Vater boils before you put it in; move your Pudding 
every, now and then; for otherwiſe it will be apt 
» tick, If it be a Batter Pudding, mix your Fiour 
wi! with a little Milk, and then put your Ingredients 1 
by o Degrees; for by that Means it will be tree 
on. bumps, and perfedly {mooth. For all other 
Puidings, when your Eggs are beat, ſtrain them. 
ou boil them either in Weoden, oi China Diſhes, 
dotter the Inſide before you put in your Batter, And 
a t all bak d Puddings, remember to butter your 
a, or Diſh, before you put your PudCings into it. 


PIES of various Kinds. 


Te mike a delicious, faveet, Lamb, % Veal Pye. 


EASON your Meat, whether of Veai, or Lamb, 
eth Salt, Pepper, Cloves, Mace, and Nutinegs 
9 your Taſte ; but let all of them be dest very fine 
beforc you uſe them. Cut your Meat into ſmall Par- 
e's, When they are thus tar prepared, make a good 
Puf-piſte Cruſt, and lav it into your Diſh. In the 
text tace, lay your ms Meat into it, and firow 


3 Over 
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over it a conſiderable Quantity of ſton'd Rain 208 
Currants, that have been waſh'd very clean, 4 
much Sugar as you think proper; then lay 01 cc them 
ſome ſu cet Forc'd-meat Balls; and in the Inmer 
Seaſon, you may add ſome Artichoak Bottom: ve 
they have been duly boil'd ; bat in the Winter Seas, 
ſupply their Place with ſome ſcalded Grapes. Att | 
chis, boil a few Spaniſh Potatoes cut into finall Pieces 
ſome Candied Citron, candicd Orange and [ er; 
peel, and a few Blades of Mace. When vou has 
put a ſmallQuantity of Butter upon the Top {1, clo{ 
it up, and ſend it to the Oven, Before it is fal 
bak d, get in Readineſs a Caudle, proper (o e pour' 
into it. which you muſt make in the Manner be 
ing; To a Pint of white Wine, add the Wolks 5 
three Eggs; let this be well ſtirr'd over the fe, one 
Way only, till 'tis thick; when you have taken » 
off, ſweeten it with Sugar, and when you hag 
ſqueez d in tlie juice of 2 Lemon, ſtir it again ; and 
then pour it into your Py: When you ſerve it p 
Table, put the Lid over it 


To make a ver) ſavoury Veal, or Lamb Py: 


When you bave prepar'd a good Pufſ-palle Crit, cut 
your Meat into ſmall Pieces; ſeaſon it with aper, 
Salt, Mace, Cloves, and Nutmegs, well pound, 0 
your Palate; if you have any Lamb's-Stones, or 
Sweet-breads by you, let them be ſeaſoned your 
other Meat, and the whele be jaid into you; vol 
Add io this, a ſmall! Quantity uf Oyſters, tone ! ore d- 
meat Balls, Yolks of Eggs bond hard, 4 10 
of Aſparagus, abou. two Inches in Length, Hol 
g een; let your Pye be butter'd all over bete you 
cover it; when the Lid is on, ſet it for about ar 
Hour and an Halt into a quick Oven; anc 5b wn tt 
be fully bak'd, have in Keadineſs a fſufficie: e 
tity of Liquor to pour to it, made as here ider d. 
rected. 

Fake a Pint of Gravy, together with your © ve; 
Liquor, a Gill of red Wine, and a little Nutne! 


* | 
Fates 
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ed Then beat the Volks of two or three Eggs, 
and mix them well together, ſtirring them over the 
irs. „the Time one Way. As ſoon as it boils, 
ke it off, and pour it into your Pye. Then put 
vou id on again, and ſetve it up to Table. As to 
the Zuantity of this Liquor, you muſt make more 
ac 123, in Proportion to the Bigneſs of your Pye. 


9 


* To make a Mutton Pye. 


en you have taken off the Skin and "at of the 
ald of a Loin of Mutton, cu. the Remainder into 
reals; ſeaſon it to yout Palate with Pepper and 

|; when your Cruſt is made, fill it with your 
Meat; after that, pour into it as much Water as 
will near fill the Diſh; then put on tae Lid, and 
bike it well. 


\'4 


-+ 


To mate a Pigeon Pye. 


Let your Pigeons, in the firſt Place, be very nicely 
vick's and clean'd; then ſeaſon them with Pepper 
and Galt, either high or low, according to your 
Palate ; and pur a good Lump of the belt Freſh-Butter, 
wat Pepper and Salt, into the Belhes of each of 
ven; then cover your Dich wich a good Puff · paſte 
(ral; in which lay your Birds, fo ſeaſoned as afore- 
ad, with their Necks, G1zzards, Livers, Pinions, 
aad Hearts, between them; in the Middle, lay a 
ge tat Beef-Rteak, together with the Volks of hard 
kers, more or leſs, as you ſhall judge proper; pour 
o your Ingredients as much Water as will near 
MI your Diſh ; then lay on the Lid, or Top- Cruſt 
ud Hake it well. 


7s make a Pigeon Pye, after the French Faftion. 


You moſt ſtuff your Pigeons with a very high 
2 0rc'd-meat, and lay a good Quantity of Forc'd meat 
Latls all round the nude; together with Artichoak 
enams, Aſparagus Tops, Muſhrooms, Truffles, and 

| Morels ; 


? 

i 
0 
ö 


fraſon then with Salt, Pepper, and a little ont 
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Morels ; but ſeaſon your Ingredients to your aht Cri 


115 
1 g 


though for the moſt Part, they ſeaſon very 1:7 


ne 

1 MH 

yo make a Giblet Pye. LC 

Take two Pair of Giblets, that have been carefeh &1 
cleaner, and put them all into the Sauce pun, tes, f 
the Livers; add to them ], Quarts of Water a5», de 
two Bozen Corns of whole Pepper, three or t 40 
Blades of Mace, one large Onion, and a {mall an N. 
of Sweet herbs; let them be cover d cloſe, and e at 
very foftly, till they are perfectly tender; ther, hor N 
your Cruſt is duly prepared, cover your Die 
take care to lay a good Rump-ſteak at the Botto $ 
your Diſh, well ſeaſon'd to your Palate with Pappe 5 
and Salt; after that, lay in your Giblets and Liver f 
and train the Liquor in which you ſtes'd them t 
When you have ſcaſoncd it o your Mind, dan [ 
to your Pye ; then put your Lid on, and let ;. and c 
ua tie Oven about an tlour and an Half, : 
{ 

To nate a Duck Pye. | 


Take two Ducks, and let them be well {cali and 
tleaned ; then cut of the Feet, the P:iriions, me 
Neck and Lead, with the Gizzards, Hearts, 2 
vers, all well clcan'd and ſcelded, as aboveriens 
ed ; but firſt pick out all the Fat which vou #14 
the Inſide of your  Duck:; Lay a good Pai-yaic 
Craft all over your Diſh ; and put your Materials it 
it; when you have ſcaſoned them to your Ltrg 
both Inſide and Out, I1y your (3iblets CH each Sid. 
of your Ducks; when you have pour'd in n 1m 
Water as will near 6/1 your Diſt, put on your 13, 
and ſend your Pye to tic Oven; but take 1e 15 bs 
not over bak d. 


Ie make a Chicken Pye. 


Take a Pair of Chickens, and cut them to ect, 


Mace. When you have made @ good Ou! pas 


CHE) -- 
Crit, and fpread it over your Diſh, lay a Forc'd- 
neat, made as follows, all round it. Take about 
alt a Pound of Veal, Half a Pound of Sewet, and 
he lame Quantity of the Crumbs of Bread; let all 
o beat fine in a Marble Mortar; ſeaſon theſe Ingre- 
tients with a little Salt and Pepper, oue Anchovy, 
ame Liquor belonging to it; let your Anchovy 
ce cut all to pieces, aid add to it a little Lemon peel, 
and 2 little Thyme ſhred very ſmall; ard when you 
have mingled theſe well together, with the Yolk of 
an Leg, make it up into round Balls; and lay what 
Nun det of them you think proper round the Dith. 
one Part of your Chickens over the Bottom of the 
uh and then cut two Sweet-breads into ſeveral 
Pieces; and when you have ſeaſoned them to your 
Palate, lay them over our Chickens ; when you 
hang (o done, ſtrew Half an Ounce of 'Truffels ard 
More's over them, together with two or three Arti- 
ches Bottoms cut to Pieces; and, if you have them, 
a fey ock's: combs, and a Falate that bas been boil'd 
ter der, and cat to Pieces; over this, lay the Remain- 
ver at your Chickens ; pour imo them Half a Pint of 
War or ſomething more, and then put on your Lid. 
f.erit be well buk'd, and as ſoon as it comes from 
the Oven, fill it with good Gravy ; ccvcr it with your 
Craft, and io ſerve it up to Table. 


To mize a Goole Pye. 


alf a Peck of Flour will be ſaffcient to raiſe the 
Wal of your Pye with, which muſt be made juſt 
large enough to hold your Gooſe. In the firſt Place, 
109 cycr, have ready by you a picked dried Tongue, 
nat has been boil'd ſo tender as to peel with Eaſe; 
cut off the Root: Then bone your Gooſe, and have 
reac'y, at the ſame Time, a large Fowl bond ; ſea- 
ern your Fowl and your Gooſe with Half a Quarter 
ot an Ounce of Mace beat fine, allo a large Tea ſpoon- 
I.) of Pepper heat fine, and three Tea ſpoonfuls of 
"a, | all we'll niingled together; then lay your Fowl 
d your Gaote, and your Tongue into your Fowl ; 
and 
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and your Goole in the very me Form as if wer 
whole, Put about Halt a Pound of the beſt Bau 
upon the Top, and then lay on your Lid Js 1; 
a very agreeable Pye, either hot or cold, and will 
keep ſome conftiderable Lime. | 


To male a Veniſon Paſty. 


Bone the Neck and the Breaſt, ard ſeaſon ther tg 
your Palate with Pepper and Salt; cut the ws 
into three or four Pieces; but, if you can avoid , 
cut none of the Far belonging to the Neck. Lay 
in the Breaſt and Neck end fit, and the bel of 
the Neck end over them, that the Fat may be M hole 
Let your Crult be made of a rich Puff. paſte, and very 
thick on the Sides; as alſo thick at Top; nd let 
your Bottom be very good. Cover your Din &f; 
then lay in your Ingredients ; put into thein Halt? 
Poud of Butter, and not above a Quarter of a Pin 
of Water. Laus prepared, put ou your Lid. Hob: 
it in a quick Oven, and let it ſtand there 23 
Hours. Before tis ready to be taken out, „ e 
Bones of your Vemion an the Fire in two G vi 
Water, with three or four Blades of Mace, a {9 
a little Piece of Cruſt of Bread, bak'd criſp ang 
and 2 ſmall Quantity of whole Pepper; let it be ge 
cover'd, and . boil {ctily over a gentle Fire, | ene 
Half of your Liquor is waſted ; and then ſtrain 1. of 
Pour the Remainder into your Pye as ſoon as i! 7 
Fom the Oven 

If your Veniſon happens to be too len 
Fat of a Loin of Mutton, and ficep it for fo.r 4 
twenty Hours in ſome Rape- Vinegar andre = 
then ipread it over the Top of your Veniſon, + 
cover your Paſſy. 

Tho" {ome People imagine, that Veniſon c e 
be over-bak'd; and will fer that Reaſon, bake it 1% 
in a falſe Cruſt; yet the Notion is quite wrory 5 {© 
thro' tuch a Practice, the Flavour of the Vernon! 
in ſome Meaſure, at leaſt, loſt aud gone: If, , 
you are deſtrou of having it exceedingly tende V0! 


FD = -* + 
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mill wah it in warm Milk and Water, and then rub 
it with clean Cloths, till 'tis perfectly dry. When 
v5 have fo done, rub it all over with the beit Vine- 
ar, and let it hang in the open Air: You may keep 
3 hu prepared, for a Fortnight, if you think pro- 
der but then no Moiſture muſt come to it; if you 
find there does, to prevent its decaying, you muſt 
dry it well, and then ſtrew Ginger over it. 

hen you are diſpoſed to make Uſe of it, dip it 


„ ke-warm Water, and then wipe it dry again, 


Le: it be baked in : quick Oven. If your Paſty be 
ge, it wil require three Hours at leat, at which 
June, it will not only be very teuder, but retain its f ne 

PU 

14 Jur. 

NF. B. The Shoulder, bon'd, and made as above, 
with the Mutton-Fat, makes a very aprecable Paſly, 


To moke a Mutton Palty. 


Toke a Loin of Mutton that is large and fat ; and 
before you bene it, let it hang for five or 11x Days. 
Liv your Meat, when bon'd, four and twenty Hours 
ja about Half a Pint of red Wine, and Halt a Pint 
of Rape-Vinegar ; then take it out of the Pickle, and 
manage it as you would do a Veniſon- Paſty : Whilſt 
your Paſty is in the Oven, boil up your Bones in the 
ſame Manner, and fii! your Paſty with the Liquor, as 
1003 45 it comes cut of the Oven, 

. 


To make Minc'd-Pies, after the beft Manner. 


ed three Pounds of Sewet, and two Pounds of 
ſtoned Raiſons, as fine and fmall as poſſible; add to 
dem two Pounds of Currants, chat have been care- 
fully pick'd, wafſh'd, rubb'd, and dried before the 
Fire; about forty or ſity fine Pippies, more or leſs, 
ey are in Bigneſs, well par'd, cor'd, and chopp'd 
as nal as can be; Half a Pound of the fineſt Sugar well 
pounded, a Quarter of an Ounce of Mace, - fame 
Quantity of Cloves, and .o large Natmegs, all 
veainn very fine; put all theſe Ingredicrits itito a large 
Pan, and mingle thera all well together, with Halt 

- . 


(144) 
a Pint of Brandy, and Half a Pint of Sack. }.-: (6, 
be cloſe ſtopt into a Stone-pot, and it wil! 5+ ready 
for your Uſe at any Time; and as good at the 
Months End as at firſt. 

When you make it into Pies, take a final Di, 
very little bigger, if any, than a Soop-plate, aid |, 
a very thin Cruſt all over it; over that, lo, a thy 
Layer of your Ingredients, and after that, a Layer; 
Citron cut very thin; then another Layer of yo.r 
Minc'd-meat, and a Layer of Orange-peel c': very 
thin; and over the laſt a little more Meat: ute 
Half the juice of a fine Seville Orange, or emo, 


in'o your Ingredients, and add thereto, three or fon 
Spoonfuls of red Wine; then lay your Cruſt 0, 4; 
et it be carefully baked. Minc'd-pies, tho mad- 
eat as finely cold as hut. In caſe you make 
Patty pans, mix your Meat and your Sweet me. 
accordingly. 

Some make their Pies of a Neats Tongue peeled 
and ſhred as fine as poſhble; or two Pound: » th: 
Infide of a Surioin of Beef, boiled, and ſhred «quail, 
fine, in order to mix with the reſt of the Ingrecuem's, 


To mate TAK TS of divers Kind 


F you propoſe to bake them in Patty pars, 57 
butter them well, and then put à thin Cult , 
over them, in order to your taking them out wi th 
greater Faſe ; but if you make uſe of cithe: G 0 
China Diſhes, add no Cruſt hut the Top che. ec 
a proper Quantity of fine Sugar at the Bottom, in 1c 
firt place; and after that lay in your Fruit, 6! 4 
Sort ſoever, & you think mott proper, aud 2 
like Quantity of the ſalae Sugar over then det 
put your Lid on, and Jet them be baked « lacs 

Oven. . | 
Obſerve, however, that Minc'd-pies muſt ) 
be bak'd in Patty pans; on account of ta) ing, them 
out with the greater Eaſe, as above hanged ; 4 ps: 
valle 


Cr. 
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be moſt proper for them. If „ou make 
Tarts of \ pples, Prars, Apricots, c. the beaten 
(rin booged upon as the moſt proper; but chat is 
bn 2d to your own particular Fancy, 


Ji make Apple Tart, or Pear Tar: 

Gait them firſt; then cut them into Quarters and 
f ae tne Cores out; in the next place, cut each Quar- 
* wr 4-070 5 again; - throw them, {© prepare d, into a 
e ue nh no more Water in it than what ill juſt 


-over vort Fruit; let them firmer cover a flow Fire, 


f il! they are perfectly tender; betore you (et your Fruit 
n the Fire, however, take care to put a good 
ge nicce of Lemon-peel into your Water. Have 

9 bur otty.pans in Readinets, and tirew fine Sugar 
„the atom; then Jay in your Fruit, and cover 
ther „ th as much of the ſame Sugar as you think 

d 1v-iiert, Over each Tart pour a Tea-!poonful of 

Le1m0{:-1.1ce, and three Spucntuls of the Liquor 

5 which they were boiled. Ihen lay your Lid 

tem, ; and put ther into a tlack Oven. 

() , If your Taits be made of Apriccts, you 
mult ui; no Lemons: 1ce, Which is the only material 
DP \Feronce it the Manner of making them, 

Ont „e lewis, with reſpect to preferv'd Tarts, 
ly! 3 in your preferv'd Fruit, and pat a very thin 

F Crater them: and bake them 4: ſhort a Linie as 

10 polhi ! 

by | 

6 ſn mike them fil in a more agreeable Way 

1 alte a large Patiy pan, in proportion to the in- 

mY tended S of your Tart. Make Svgar-Cru{t tor it, 

2 and 10% it GH tis no thicker than a Halfpenay ; ther, 

A, av i; bittered your Patty -pat, cover it. Shape 

el. 1027 U per Baba ng ſome |! hing hotiave contriv's jor that 

= partie! prrpoſe, about the ſame Se as your Pan; 

F C th 714:K it with a Pro] Der Iron, in What rom you 

14 n mel Convenient, in ſuch @a Manner that it may 

4 de 101 W, and the Fruit be Ken thro ut. Then 


on Cruſt be baked in a ſlack Oven, fo that it 
(3 may 
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may be only criſp'd, but not diſcoloured. Wher, the 
Cruſt 13 quite cold, take it out carefully, and bl 
with whatever Fruit you propoſe; lay on the l 
and your Tart's made. If the Tart, therefore, | 
not eat, your Sweet-meat is never the worſe 
makes a genteel Appearance. 


Proper Pasres for Tarts, 


NE Pound of Flour, aud three Quarter: -* 1 

Pound of Butte, mixed well together, and wv. 
beaten with a Reling pin, is ſufficient for a comme: 
Craft, | 


Or thus. 


Take Half a Pound of Butter, Half à Pound g 
Flour, and Half a Pound of Sugar ; then mix you 
Ingredients well all together; beat them with a Ach. 
ing-pin well, as above directed, and whey rollcd 


out thin, 'tis ready for your purpoſe. 


To make Puff. paſte. 


Rub fine, Half a Pound of Butter, with 2 9: 
Quantity of Salt into a Quarter of. a Peck ot 
make your Materials up with cold Water, co 
light Paſte, When tis ſtiſt enough, roll it cut wid 
ſtick Lumps of Butter all over it, and Ficur ove 
that; then roll it vp firſt, and out afterwar:!: ; an: 


obſerve the ſame Method for nine or ten 


ceflively, till you have made Vie of 2 Pourd 4 


an Half of Butter. This Cruſt is principa!'y vs 
for Pies of all Sorts, 


A very good Cruſt for large Piet. 


Put the Volks of thre: Eggs to a Peck t 
then have ſome Water bo'!l'd; and put in F.4: 4 


Pound of tried Seweti, and 2 Pound and an Half 9: 
e 


Butter. Skim off the Sewet and Butter, „ 44 
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„ of the Liquor as will make your Cruſt both 


„ Jcood. Wok op your Materials well, and 
nen hem out. 


7, wake a Standing. Cruſt for any large Pies. 
Take a Peck of Flour, and fix Pounds of Butter 


boiled a Gallon of Water. Skim the Butter off 


into your Flour 3 but make as little Uſe of your Ri- 
aucr as poſhbly you can; then work it up well 
Wen Pate; when you bave ſo done, pull it into 
P;-ce meals, till *tis perfectly cold; then throw it 
ito any Form you judge moſt proper. 

Tus Cruſt is very proper for the Wall: of a large 
Goole-pyer 


To make a cold Cruff, 


ke three Pounds of Flour, and rub a Pound and 
2 Half of Butter into it When you have broken 
two Eggs into your Ingredients, make it up with cold 
Water, | 


To make a Dripping-crull. 


Boil a Pound and an Half of Beef-Dripping in Wa- 
ter; then ſtrain it, and let it ſtand dll 5 be cold ; 
then take off the hard Fat, which, when you have 
icr2p'd well, mult be boiled four or five Times ſuc- 
cetuvely. Let this be afterwarcs work'd op well into 
three Pounds of Flour, as fine as poiſible, and then 
mike it up into Paſte with cold Water. a 

i his Cruſt will eat very agrecably, and pleaſe the 
riceſt Palate. 


To make a Crult for Cuſtards. 


10 Half a Pound of Flour add ſix Ounces of 
Butter, three Spoonſuls of Cream, and the Yolks 
of two bggs; mix theſes well together, and let 
ther ſtand for about a Quarter of an Hour; after 
that, work it up and down well, ard roll it as thin 
#5 you pleaſe, | 

O 2 To 


o ume Paſte for Crackling-cruft, 


Take four H:ndfuls of Almonds blaue . 
throw them into Water ; then dry them in 4 C 
then pound them as fine as you can in a Mor, 26, 
aud to them the White of an Egg, and a ſm. Va 
tity of Orange Flower. Water. 

When they are pounded to your Satisfaction, 
them thro? a coarſe Sieve, in order to cle then 
from all tne Clods; then ſpread it upon a 1%, 1 
"tis as pliable as you would have it; let it fand &:; 
{ſome Hort lime, and then roll out one part vf 
Materials for your Under-cruit, and dry it % 1c 
Pye-pw in the Oven, whilſt your other Patt -u 


are making in what Forms you pleaſe, for tlie par. 


nilhing ot your Pics, p 
InsrRUCTIONS for making of ſtrong Gr avici - 
ard Broths r Soops and Sauces, F 


8 a large Quantity of ſuch part of your Bez!, 
kJ as yoathiuk proper, over the Fire, in four Us: 
lons of Water. Let it be fiit ſeaſoned wih va”, 
whole Peper, as well Jamaica as black, Hai a i) 
zen Gf Onions, or more if you chule it, 57 
Quantity of Cloves ind Mace, and a lar; c bur 
both of Parſley and Thyme. When it has bed aro! 
four Hours, ard vou nd about one Half your 
Liquor bo led away, ftrajn it off, and keep it by VV 
tor Cie as Occai:on ſhall offer. 
Te make a brown Gravy. 

Put three or four Pounds of lean, coarſe ont 1D 
a Frying-pan, with a few Slices of it bac tad 
underneath it; then cat into ſmall Piece 15 15 
fle Onions, a large Carrot, and ſome Cite v 


i 
"FA 65 


( 149 ) 

don Bread; and add to them a ſmall Bunch of 
hene; then cover them up cloſe, and ſet them 
over 2 gentle Firez you mull let it fry perfectly 
den on both Sides; but take care, however, that 
+ doe gt burn; then put to it two or three Quarts 
of Broth, made ſtrong as above directed. Seaſon 
+ well with Pepper, and let it ſtew for about Half 
Her z then ſtrain it through a Hai-fieve, and 
nen vou have ſkimmed off the Fat, ( is ready for 
U whenever you have Occaſion for it. 


To make Giravy for brown Sauces, 


Take what Quantity of the Neck of Beef you 
all! have occaſion for, and cut it into thin Slices; 
and When you have flour'd it well, throw it into 2 
dae pan, ard add to it an Onion flic'd, and a 
die dr two of fat Bacon, ſome Powder of {weet 
Mam, and a little Salt and Pepper: cover all 
doe, and ſet it over a Now Fire; ſtir it ſeveral 
times, till you find your Gravy brown; then put 
ame Water to it, and ſtir it all together; when it has 
byled about Half an Hour, ſtrain it off, and take 
the * 4: tom oft the Top ; and add to it what Quan- 
ty ot Lemon-Jjuice you think proper. 


Ta mate Gravy for White Sauce. 


* 


„about a Pound of the worſt part of a Neck 
of \ -a!, or the fame Quantity ut off from a Knuckle, 
art of Water, with an Owon, a ſmall Quan- 
ty oi whole Pepper, Half a Dozen Cloves, a lit- 
te zen, Half a Nutmeg grated, and a Bunch of 
wert tlerbs. When your Ingredients have boiled 


ou an Hour, or ſomewhat more, fizain it off, and 
i 1 by for Uſe. 


To mate d Gravy thai 3: not expenſive. 


Take a Glaſs of Water and the ſame Quantity of 
a Ueer, and cut an Onion into your Liquor in. 
wa Slices; add to it ſome Pepper and Salt. a litie 
0 3 grated 


* 
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| Ges Lemon-peel, two or three Cloves, d a P 
Spoonful of the Liquor of either picked Wang c 
or Muſhrooms ; put this into a Bajon ; ben t V 
a large Lump of Butter into a Sauce- Tan, and. t. 
i over the Fire to melt; in the next place, Crug 
« ſmall Quanitty of Flows, and keep ſtitrng | 1 * 
che Froth finks, by which Time it wit! cone b 
brown ; then put your Mixtore, with an Ou en fo 
into jour brown Butter, and when it } as ÞUi:& v I 
tis ready for your Cie, | 


To mate Beef-Cravy to Keep. 


Take a Piece of lean Beef that has been 5 
Quarter roaſled, and cut it into Bits; then 


them o a Stew. pan, adding thereto about 7 
Fiat of it! 0g Broth, ard a l int Gl red W:r . 
you have covered this up elle, let it ſew 
an Heu, but rep turning it every naw an 
ſcaſon iM SA. and Pe: per; then ſtrain it 4 
pour it into z Stone-betle, Warm your But: g 
ereryou have occaſion to make uſe of your n ; 

1 


2% mike Ctavy Motton. 


Let dur Niviton be ſamenhat better to 
rast : then cut it unto P:eces, 220 {quee: 
Gravy with a Prefs : Alter that, take a n. 
Bi Ot. Anda Et * Our Mutt on, in arder to „Dur 
ic into the Prefs a fecond Time; then add 
Sali to i-, and pour eit off into an carthen Ve lei; aud 


keep il tur „Cen Se: ice Wen cen ant 1 


A MM 


Anuther Us to make Mutton 97 Bee i Gl | 


Take u cvarſe Piece of Mutton, or Deol,” and it 
1! on tht Fire, in as much Water as u 11 1 t-C20YeHT u; 
When 1: has boiled for ſome Lime, tale it out: e vor 
Sauce-pan, beat it well, and cut it ito Pieces, that 


tie Gravy way tun Out; ther throw it i010. vol 
$ | | * 

Sauce pan ag 2 atd:ny thereto, a mal! 

of Sat and Wis le kepper, an Onion of Uh O5 A x 


2 


> © JON 
G 


E 


punch of ſweet Herbs; take care that yoar lngce diente 
oi, feu, for they muſt not now be boiled as before. 
Wh 3 you fd it of a brown Colour co your Liking, 
take it off the Fire, and pour it into an ca then Pan; 

in off the Fat as con as it is cola; add you may 
keep ir ne Week under ancther, If you perceive it 
begin to change its Colour, bo!l it again, 

When you make uſe: of this Gravy for a white 
Fricaſey, you muſt melt a little Butter, mixed with 
t or three Spoonfuls of Cream, the Volks of two 
or three Eggs, and a {mall Quantity of white Wine. 


To make Venl-Gravy 


it what Quantity of Steaks you think convenient 
v: from a Filet of Vea!; hen you have beaten 
tim very well, throw them into a Stew-pan, and 
„% aver them foine Carrcts, Pariuips, and Cuions 
Iced z then cover your Pan, and having ſet it 


at at frft- over 2 gentle Fire, encica'ſe the Heat 4 


4 
I) 
'/ 


Co rees; When 00. hnd the "aTavy to e near walte 
ind your Meat begins to Riot to your an, and looks 
6: 2 good brown Colour, a d to it me ftrong Broth, 
'mall Quantity of arſſey, à few Clave., and an 
Cnton ora Leck; then cover your Stew- pan again, 
an Jet it immer tor about threc Inarters of an 
Hour ; after this, firain it off into an earthen Pan, 
anc it wall be fit for Cie either in Svops or Ragoos. 


lot He ay of making a ford Gravy, fit for alnoft 
a'y Purjele. 

hirn only two or three Ounces of Butter in a Fry. 
ing pan, till 'tis brown ; then lay irto it two or three 
touds of lean, coarſe Beef, two 5 of Water, 
\ Half a Pint of Wine, either white Or red, ac- 
as You Would hñave the Colour of it; add to 

tl, tree or four Shilow, four or five Anchovics, 


- ag dont Half 'a Dozeu of Mulnrooms, Cloves and 


* * - ; 
Mace, with a ſmall . uarc'ty of whole Pepper. des 


% ingredients over a le tire, and tet them few 
dor z200t an Hour, or longer, as youu judge N 
then 
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then take them off; ſtrain our Liquor, and +: it h. 
for Vic. 


To make a Fim-Grary for Soop. 


Take as many Tench, or Eels, as you think ro. 

„ that have been well cleanſed from Mud, w-!! 

ed on their Outhdes, and their Gills take oy: 
then throw them into a Kettle, with Water, 
Onion ſtuck with Cloves, and a Bundle of ſweet llt 
When theſe have boiled about an Hour and an ! 
ſtrain the Liquor off thro' a Cloth. To this add, (i. 
ther the Peelings of ſuch Muſhrooms as have beer 
well waſlid, or a few Muſhrooms thernſelves, tz 
have been cut ſmal}; boil theſe together for 6 
Time, and then ſtrain the Liquor thro* a Sieve, into 
a Stew- pan, upon ſome fried or burnt Flour, ad 3 
little Lemon, by which Means it will ſocn be 
good Flavour, and a fine Colour, fit for Soop: 

This you may vary at your Pleaſure, by tte 
Spices and Por-herbs into the Soop, ſome ſm!) 7 cs 
before you ſerve ic up to Table. 


A proper Stock for an erb- ſoop. 


Tate ſome Beets, Chards, Chervll, Spi1ch, 
Leeks, Celery, or any other Herbs you think pc 
and add to them wor three large Cruſt of bes, 
a little Butter and Salt, and a Bundle of we tere 
boi! theſe for about an Hour and an Haff: 
ſonable Quanc.ty ct Water; and then ftiaun tte |. 
quor thro” a Sieve. 

This will be a proper Stock for Soops, either of 
Lettuces, Aiparagus, or ſuch other Roos as ac Git 
fo: Lent, or Days of Abltinence. 


Je make Green-peas Sogp. 


Put a Peck of theſe Peas into a Stew-pan, art 
ver them with Water; then put to them fene 
and Pepper, a few young Onions, a little teu, 
and a Bunch of Thynic ; add to theſc, 2 (ils 


4 
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1 Pond of Bacon, and a good Lump of Butter; then 
cover them, and hen they have ſtew'd for a ſhort 
ie, taxe Half a Dozen Cabbage-Lettuces, or 
more, in caſe they are but ſmall, and put them into 
the $40p, when cut 1ato Cuarters ; and add to them ten 
a Dozen Cucumber, or leſs in caſe they are large, 
with a Handful of Purſlane, together with ſome mute 
dcalohing, ard a large Lump of Butter; fill your 
oew-pau with boiling Water, and let your Scop ſtew 
for to Hours or more; and if in that 'T:me you 
nu your Liquor waſted away too much, - throw 
%a Lump of Butter, and as much more boiling 
Wa cr as you ſee Convenient, 
\ou may ftew in this Soop, if you pleaſe, either 
two or three Pigeons, or a Chicken, with proper 
54{10y in their Bellies, | 


To make a dry d Peas ſoop. 


his may be made of Beef; but a Leg of Pork 
1s the better of the two. Strain our Broth thio' 4 
deve, and pot Half a Pint of ſplit Peas to every 
Quait of Liquor, or a Quart of whole Peas to three 
(Quart, of Liquor. When you make uſe of the lat- 
ter, tjicy al be pais'd thro' a Cullender; but the 
lot mer need not. Cut as much Celery into it as you 
12 proper, into little Pieces, a ſmal! Quantity of 
\larioram in Powder, and ſome dry d Mint. When 
wu have ſeaſoned it with Pepper and Salt, let 
t bos 31], your Cellery is tender. | 

Take Notice, It you boil a whole Leg of Pork, 
us 15 107 to be don till af et your Meat is taken out of 
ts Pot: But if you boil the Bones of Pork on'y, 
or the lock, boil theſe Ingrevieats afterwards 10 
115 one O. 

When you ſerve this Soop up to Table, lay 1 
F-i1b Roll in the Middle of it, and make uſe of 
's 1.0 Bread, fifted, to garniſh the Border of your 


* 
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You may put, if you think proper, ſome \11-ſpice 
owdered, or waſted Bread cut into Dice, in:g thy 
op, and it will bear. agreeable Addition enough, 


into 


To make a good Gravy- loop. 


[ 
Poil Leg of beef down, with a ſmall Quar: ity 6 as | 
Satr, a Bunch of ſweet Herbs, a few Clcves, 2 $i: fec 
Nutmeg, and an Orion, Boilthree Gallons te. of 
down to one; then cut three or four Pond of leg (0 
Beef into thin Slices ; before you put your Me! ny 3 
— Pan, put a Lump of Butter into it, al out tie 11 
ignets of an og, that has been flour'd : When yo al 
Stew-pan is hot, and your Butter is properly br, 
lay your Meat in, and having covered it, t e. 
over a quick Fire; but take care to give it a {wr 
now and then; and ſtrain in your ſtrong Broth, «th - 
an Anchovy or two, a Handſul of Endive nd if 
nach, boiled grern, drained, and {hred groi ; the" g 
have ſoine Palates ready boiled, cut into me Piec's R 
toaſted and fried. Take out your Beef, and put b . 
Remainder all together with ſome Pepper ; bol c 
up for about a Quarier of an Hour, and then lerve : 
it up, with a Knuckle of Veal ; or a boii'd ! ow! i x 
the Middle of it. | 


To make Peas-pottage. 


Boil four Quarts of Peas in as little Water as wi. 
be ſufficient, till they are ſoft, and duly thick 
while thete are preparing, boil a Leg of M-ttor, a 
two or three Humbies of Veal, in another Yor, pick 
ing them with a Knife in order to let out th« Gravy 3 
boil them in no more Water than what » 14 Ju 
cover them. When you have boiled ov! «: ©? 
Goodnels of vour Meat, ſtrain the Ligquur, anc Pes 
it into the Putp of your Peas, and let them bol! toge- 
ther; then put in a good Piece of BA A 
Bunch of Mint, and a little Thyme. As 1001 # © 
is caquzh, put it into your Diſh, and lay ba 
Riſhers of Bacon all round it; but before 


* 
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| vp, pour 4 ſuficient Quantity of melted Batter 
10 into it. 6 
To make a Rice. ſoop. 
Pick and waſh, a Quarter of a Pound of Rice an clean 
of 25 paſhible, and boil it in ſome Veal Broth till *tis per- 
= fectly tender, with a Chicken, and a fall Quantity 
* of Mace ; then ſkim it well, and ſeaſon iz with Saft 
hs to your Palate 3 then tir in Half a Pound of Rutter, 
* and a Pint of Creain, boiled up into your Soop ; when 
* Things are thus an ds et ve up the Fowl and 
** ar Soop with the Crumb ot a French Roll. 
* To make à Soop / T umips, 
wo hen you have prepared as much good Veal Gra- 
* vy 44 will be requifite for your Purpoſe, pare ſome 
1714s, and cut them into ſmall Squares hke Dice; 
ny ic: the Number be two or three Dozen, in proportion 
ah o the Size of your Diſh ; then fry them in either Hogs- 
1 2 ard, or Butter clarified, till they appear of a brown 


Co'var ; after this, take two Quarts of your Gravy 
n the Cralts of two French Rolls boil'd up together, 
and rain them. well. When your Turaips are per- 
ect cleared from the Fat wherein they were fried, 
pur them together, aud boil them till they be ten- 
tr, A couple of roaſted Ducks will be very agree- 
able to lay in the Middle of your Soop. You mult 
dave Rim for your Garniiſt: ; and on the Outſide, 
leceral Pieces of Turnips cut into Squares, that have 
veer Loiled white in Broth, and betwivt each Parcel 
x Piece of your fried Turnips, cut ia the ſhape of Cocks- 
com. Let your Bread be ſoa%'d tn ſome tine Fat aud 
good (3ravy, and then ſerve it up to Table 


To make an Onion- ſoop. 


Put Half a Pound of good Butter into a Stew-r21, 
and lect it all melt over the Fire, and boil, tit] it makes 
n Manner of Noiſe; then take about 4 Dozen, or 
le, of Onions, peel'd, according as they are in Big- 

| nels 
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neſs, and cut them ſmall ; when thus hred, throw 
them into your melted Butter, and let them fry te 
about hiteen or twen'y Minutes; then, whos you 
have ſhaken in a mall Quan; ay of Flour, ii em 
round about; ſhike your Pan, aud let ther 

2 few Minutes longer; then add to them a 

or more if you think proper, of boiling W. 

fir them round once more; then throw de W 
large Piece of the Upper-Croil of a ſtale Lon, ard 
ſeaton with Salt to your Taſte; k-ep them bc ng 
fo. ten Minutes longer over the Fire; but le 
be freque! ty ſtirred; then take them off, and av: 
the Volks Gf two Eggs beat hrc with Half a 55 or kel 
of Vieegar reacy to put to mem; ard, havin, 

led ſome of the Sogp with them, ſtir it well, 244 ns 
it well with the Remainder of your Soop, and inet 
it up to Table. 


To make an Fgg - Soop. 


When you have beaten the Volks of two E, 
your Diſh, with a Lump of Butter about the Rent 


of a common Egg. take a berg cettle of boilin; 
ter in one Hand, ard a Spoon in the other. _ Pos 
vour Water in by ſlow Degrees, and Keep 1 rin 
well, all the Time, till you have put in the . f 
ot 1 Quart, er bette 3 and till you fad your! 
wel mixed, and your Butter perfectly melted 
this, pour all into a Sauce-pan, and ſtir them ::} 
they begin to ſ mmer; then take it off the Fire, 
zur it out of one Veſſel into another, till e 
fectly ſmootn, and has a high Froth: after thi 
it once more over the Fue, and let it 3613 
there till tis perfectly hot; then pour it i195 
Zoop-diſh, and terve it up to Table. 


Ta mike Plumb- 5 eta 2e fer Chr; ſtmas. 


Take a Leg and Shin of Beef, and boil th-m i 
cen Gallo NS 01 WW a'cr, ll they arc perfect [1 tendet: 
and When yon find the Broth ſtrong enough to your 
purpote, itra'n cout; wipe Your Pot clean, a deten 
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out al! your Broth in again; have in Reatineſs the 
('; uvm only of fx French Ro is cut in Piece 1 OT 's 
der to oak it in ſome of the Fat of tlie Broth: over 
1 Sto, for about 1 ar er if an Hour; to tis and 
bre 1 unde of Currants that have been well Wald; 
he fame Q.aniity of Raſons, and two Pound, or 
more if you th al p: oper, of Prites; Jet thoſe boll 
oy CV Are {well 4; then put to them three Vuarters 
ar Ounce of Mace, two Nutmegs, and IIalf an 
Vance of Cloves that have been beaten fine, and 
mixed with a little cold Ligqu'r; but they mult not 
remain there long; when you have taken your Pot 
F pot in a 1mall « Qua tity of Salt, a Qu4irt of Sack, 
2r nd another of Claiet, adi, 1g thereto the luice of two 
- three Lemons, and three Pounds, at least, of Su- 
rar vou think proper, you may put ſome Sagoe 
2 the teſt of your Ingredients, When you have poured 
voor Potrage into earthen Pans, it will Keep a2 conſi— 
cerable Fine, and you may make Lie of as Occalion 
oft fers. 


ſo make a Cake-ſoop, or Vea!l-glue, te be fertabl. 
in Boxes. 


Stena Leg of Veal of all its Skin and Fat; then 
uke al the fle hy Part from the Bones, and bot] 
them over à genie Fire, ſo long, and in ſuch 2 
Quantity of Water, that you think the Liquor, when 
og, wil make a ſtrong Jelly. If, howey e, you 
ur dubigus, try a Spoonf a or two, and let it cool 
defore yo ſt:ain the whole thro' a Steve. Whilſt 
bs foct! ng, have in Readineſs a Steiw-pan wth Wa- 
0 | ſeveral China- Cups, or Enthen-ware g'a#'s ; 
e Veſſels with part of your jelly, taken clear 
the ſeteling, and ſet them into the Stew-pan 
0 Water; then let them boil gently in it, till the 

In the Cups becomes as thick as Glue, after 
"1s, les them fand to cool, aud then turn out. the 
pon @ piece ot new Flannel, in order to draw 
cus be Mortare ; turn them once iu abgut fix Hours, 


4 put hem on A freſt piece of lannel; con- 
tine 


tt 
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tinue turning them till they are perfeQA'y d. 


| | ang 
then keep them in a warm, dy Face 4; or 


Time they wil be as ſtiff and hard as Ge 40 

may be ſent away in B xcs at any Liſtande adde. 

ver, without the lea Damage or + converterce * 
When 304 make Ulic of your Cikes, pour beat 3 


Pint of borting Water u, on th Cuuanii'y © erte 
Walnut, and whey, by cor ſtaut flirrut ite en; 
boiling Water, *tis perfectly Liſſo ted. it ike 
a moderate Meſs or: very good tro! g Broth, 11 te 


gaid tote Seaf ning it. u mey 5 add 1.ch a 
ty of Salt and Pepper as may. te agiecable ir 
Pa ate; fo! not hi, 8 of that Nati re mul? be 
your Tagredients that con, 10 me Your: Glue ; buce 
they were, yo.r Caie; would foon prow mer. A, 
your So'p, therefore, in making of i: — 1 e 
nothing ſav oury nit; you may add what lien 
Spices to it you think proper ; but then ſuch Herbs 
me ftrlt be builed terdir iu plain * ind that 
Water muſt be made Ute of to pour upon your (ge- 
gravy inftead of o her hot Wai er. By having, th 
fore, a Quantity of theſe (aks alwavs in Rea 
may make a good Ji of Soop, wherever you r 
Wit ont the ſeaſt [Trovbie nr |. convenient, . au 
ing only the Qu.nty of a large Walnu:, as 4 
directe „to every Pint of Water. © If;  Lowerer, you 
want Gravy for auc, you muſt uſe dene tir 
(Quantity you do for Soop or Broth. 

For hi gh Sauces, and ch as have ſtrong $romar..s 
to reli them. you may make vie of Beete, 
Cakes, inſtead f thoie of Veal, thy the 75: 
true, are not only the moſt finiple, but the £2). 
Dige tion. 

In the making therefore of Be '# grav; Ca.es 
forve th: follow g Direction. 

Take a Lew, or Shin of Beef, and piepare ! 
the ſame Manner as 4bo e preſcribed for 304 
Cakes ; and by making Us of the fiethy va 
and io!!»wi-g the Mahon above diected. 
have a Beef le, W ich mey be though 
Lo any dthe. for Sauce, eſpecially in Hou! 


415 
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Country; as no Fleth is of a ſtrorger Nature than 
that of Beef. Some, in order to gratify the Appe- 
tites of your keen Sportimen, will aud to their beef, 
the Fleh of a Erice of Hares, and of an old Cock 
or wo, o give an additivaal Strength. Tho' this. 
may be done, indeed, diſcretionally; yet take No- 
tice, that the Stock gi all theſe Cakes, CGravies, or 
Gus, is the frit. Thee, however, may ſtill be 
en iched by Chervil, Beet, Ceilery, or any other 
geo herbs you thu k proper. 

A {mall Quantity of this frrong Soop may agrie- 
ably enough be PU into ſuch Sauce as You pro- 
pole, either for Fleth, Fiſh, or Fowl. 


To mike 4 Break faſt broth. 


Get the Chice of a Rump of Beef, a Neck and 
Kacke of Veal, the Crag end of a Neck of Mut- 
ton, and a couple of Chickens. Pound the Breaſts 
of ur Chickens in a Mortar. together with ſome 
Crun:hs of Bead, that have been ſoak d in your 
Broth, When you have ſcaloged ali your Ingreet- 
ens o your Palate, ſtran them thro' a Sieve, and 
pour your liquor pu Cruſls of Bread, that hase 
been lald ſimmering in the ſame Broth, 


% 


To make white Broth, 
Parboil a Chicken, or Pallet, and when you have 


taken the Fleſh from the Bones, put it into a Stew- 
pan over a Chafing cih of Coals; add to this, as 
nut boil'd Cream as u ſha!! think proper; thicken 
tis with Flour, Rice and Eggs, and a (mall Quantity 
of Marrow, in ſome of the Broth your Fowl was 
to ed in; then pour in about a 6 U of either Sack 
or viouniain.; and feaſon with Salt and Pepper to 
your Palate z when 'tis thickered io your Satisfaction, 
let ve i up to Table. 


— — 
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To mats Barley-Broth. 


Set three (QQuaris of Water upon the Fire, 2 ' ro 
into your Sauce-pan a Pound of French Barley; wt 
It his boiled for lome Tim:, throw in ſome WV hi. 
ice, ani what Quantity of Raiſons and Currin 
you hink proper. When tis boil'd enough, pur 
a Lump of Butter and a little Rofe-water to 
tien ſwecten it to your Palate, and eat it. 


To nue Mutton-Broth. 


Take about fix Pounds of a Neck of Mutton, 14 
cut it into two Parts, Bol the Crag in a Gallar of 
Water; as th: Scum ariſes take it off; then rut in 
214: Vanity of Sweet-herbs you think p:oper 
az alſo one Onion, and à large Cruſt of e 
When pour Crag has boiled for about 3 Hour 
pit in the Remainder of your eat, two or three 
Jus ios, tome. Chives, and fome Parſley that has 
been chopp'd fmoll ; ſcaſon it with Salt to yer g. 
late, You may thicken it With either Bread, Gas, eil, 
Bartey, ice, as vour Inclination diteéis you 
If yuu prapoſe to have Turtips for Sauce to your 
Mat, dont boil the whole in your Broth, bale 
it will make it tog ftrong;. 


To Mete Plumb gruel. 


Take two large Spoonfuls of Oatmenl, cif 
it into £50 (Ware of Water, with a Blade or is 
of Mace, ans a fmal! Quantity of Lemon-pee! , Þ: 
thein all togetner, and let chem boil for abow! hve 5; 
fx Minuies, Then take it off the Fire, and hg 
ſirzincG It, zut it into your Sauce- pan aga am 
add to it, Half a Pound of Currants, weil was d 
and pick'd; when it has boiled about ten .net,, 
add to it a Glaſs of white Wine, and fome gates 
Nutmeg; then ſ»ceten it as you like it, aud <2 
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game General RULES % be vb/erved 
„ toe making of Soors er BROTHS. 


the firſt place, be particularly careful that all 

your Po's, Sauce-pans and Covers, be perfectly 
clean, and free from either Greale or Sand; take 
dent Care, likewiſe, that they be well tiun'd; tor 
oe wiſe they will give your Brotbs or Scoops a dife 
ebe, braſiy Taſte, If you are rot too much 
turricd, flew. your Meat as ſoſtly az you can; for 
oy that Means it will not only be more tender, but 
have a hner Flavour. 

Wheu you make Soop, or Broth, for immediate Ute, 
404 nul ltew your Meat ſoftly, and pat in but a very 
le more Water than you intend to have Soop, or 
Br tn, If you bave an earthen Pan or Pipkin, ſet 
on Youd-cmbers, till it boils; then ſkim it, and 
„et your Sealoning into it ; after that, cover it cloſe, 
int et it on the Embers again, that it may ſtew 
grtly for ſome Lime. This Method, ſtrictly obſerv- 
el, vw. | make both your Broth aud your Meat alſo very 
delrctous, In all vour Soops and Broths you mult 
ke e that no one Ingredient be predominant over 
the Keſt; the Taſte ſhould be equal, and the Reliſh 
re able to what you particularly intend it for. Take 
Noter, that whatever Greens or Herls you put 

% your Broths or Soops, they muſt all be well 
e d, wath'd, and wield, vciore they are made 
vie of; 


— 


Ivs5TaL & 
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InsTRUCTIONS for making white T og"; 


Puddings, Black Puucings, «4 firs 80 
Sauſoges, Cc. 0h 
7. mate Hog's-Puddirgs with Almonds, e 
Ways. | ot 
110 
The Fir/i Way. 
2 the 
HN ED two Pounds of Marrow, or Bee! ic, an 
very ſmall; then add to it about a Pound 21 | 
an Halt of Almonds that have been blanch'!, x: Cu 
beaten very fire with a ſmall Cuantity of Roſe-water, * 
one Pound of Bread grated, a ſmall Quan ef du. 
Salt, Half an Ounce of Mace, Nutmeg 
Cinnamon, all mixed together; the Volks f Lo. 
zen Eggs, ſour Whites, a Pint of Sack, a nt and | 
an Half of good Cream, ſome Orange, or Nolc-wa- | 
ter, and a Pound and a Quarter of fine Sugar. 1: W 
Notice, your Cream muſt be boiled, and you mv! 2 
have ſome Saffron, tied up in a Bag, to dig 9 pe! 
the Cream, in 0:der to give it a Colour. C: 
Obſerve the followirg Method iu making t'*: mA 
Fuddings. b. 
In the tir! place, take care that your E eg? v0. 2 
beater ; then flir in your Almonds; after that, the 4 
Salt, Sewet, and Spice ; and let the whole e wel * 
min gled together; ther fiil your Guts but has, fy! 50 
and as you fill them, add now and then a 6 6 
Citron; when „ou have tied them up, bo en 
about a Quarter of an Hour, and your \' ©:% » 
an ched. . h1 


1 . 


4 


we? 
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A Second I av. 


(ha Pound of beef. marrow very fine, and al 
Half a Pound of Sweet Almonds that have 
been blarch'd, and beaten very fine with a little 
ole or Orarge-flower-Water, Half a Pound of 
whire Bread finely grated, Half a Pound of Cur- 
0:4 well waſh'd and pick'd, a Quarter of an Ounce 
of Mace, add the ſame Quantity of Nutmeg and 
Cn mon, all well mingled together; then put to 
thele Ingredients, Half a Pinc of Sack, Half a Pint 
tek Cricam, the Volks only of four Eggs, and 
: (14.rter of a Pound of fine Sugar. 
et your Guts be fill'd halt full only ; then tie 
them up, and let them boil for about a Auarter of 
an Hour, 

t von have a Mind, for Change-ſake, to have no 
Currunts in your Ingredients, Nori the place of 
em with an additional Quarter ot a Pound of fine 
Sugar 


= 
- 


A Third Way. 


Pare fix.large Pippins, core them, and chop them 
zer, ane; add to them a Quartern of fine Sugar, 
ine Pint of good Cream, the Crumb of a Half- 
enn, Loaf well grated, a Quarter of a Pound of 
Curiarts, a Gill of Sack, or two Spoonfuls of Roſe- 
waer, which you think proper, Half a Dozen of 
biinch's Biiter-Almo: ds beateu very fine, the Volks 
of tho Eggs, ard the White of One only, beaten 
1c. When all your Ingredients are July mingled 
getner, fil! gut Guts near three parts full, and 
bon them only for about ff: ecu twenty Minutes. 


„ * —— 


To e K Hog's-puddirꝝ- tot Currants. 


Take four Pounds of beef ſewet, and ſhred it 
une then add to it inter Po du af white Bread 
de grated, two Pounds of Curtants well. waſti'd 


A p'cx'd, a Quarte; of an Ounce of Clove and 
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the ſame Quantity of Mace and Cinnamon, | 114, 
fine, a Pound and an Half of fine Sugar, With :; fy 
Salt, a Quart of Cream, a Pint of Sick, à mn 
Quantity of Roſe,or Orange Flowe: -wate „and @ b. 
Score: of Eggs, well beaten, with but Half the M e. 
when your Ingredients have been well beater, 0 
ther, fill your Guts but half full; boil ther: 
ſhort Time and prick them as they boil, r te 
Skins may not burſt, Vou may eat theſe either c, 
or hor. 


To mak: Black-puddings, 


Firſt, Get a Peck of Gruts, and bi) chem for an 
Hour and an Half in Water; then drain then and 
throw them into a clean Farthen yan, or clean eb; 
then kill your Hog, nd take two '.uarts of js 
Blood, which mutt be kept conflantly ſtirring :!“ 
is cold; ther ming). it with your Gruts, fn heled 
as abovementioned, ar tir all your Ingredien well 
together, 

As to your Seaſoning, take one large Spoo ful of 
Salt, a Quarter of an Ounce of (loves, ad 4 
much Mace aud Nutmeg, dry it, beat t, ad. 
it all well together; add to it a ſmall Quanty 
of Winter- ſavoury, Swee: Marjoram, Thyme, 20 
Penny- oyal, chopp'd as fine as poſſible, juſt io ive 1 
a Flavour. The next Day, cut the Leaf oft ell 
into Squares, bke Dice ; then vaſh and ci. 
Guts as clean as poiſible; and wien you have tid 
up one End, bein to fill tem, (ill they ace near 
three parts ful! ; bat take care to nungle the Fi! nn 
due proportion with bur ocher Ingrediei.'s. 09 
may make your Fu:omgs of- what j.cnptic „e 
$012k Proper. Whe:, they are tied, prick B74 01 
With a ek, or a Pin, and throw them :nt2- 4 
Ketce of hot Water; there let them bout per tly 101 
ab 12 Four, in which Time chey will be enough; 
Ther take theme out, nd ict tuem dry upon cicab 
dti aN 


7 
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#, gad Black- puddings, à h Gooſe- blood, after th: 
Scotch Fu/hion. 


When you have kill'd your Gooſe, by chopping 
bis Head off, ſave the Blood, and keep it conitant!y 
rng till "tis cold, then put to it ſuch a Quautity 
of Gruts, Salt, Spice, and Sweet herbs, together 
u ſome Beet ſewet, chopp'd tne, according to 
your Liking. When you have taken the ſkin off 
70.7 Goole's Neck, pull out the Wind-pipe and Fat. 
The fill the fkin, and tie it up at both Ends. Your 
Pydding thus prepared, make a Pye of your Giblets, 
and ta your Pudding in the Middle, 


——_— 


To male the beft Sort ef Sauſages. 


Take fix Pounds of the belt Pork, and clear it from 
21! the Kin, Grifles and Fat; cut your Meat ſmall 
n the firſt place, and afterwards pound it five in a 
Mortar; add to this Meat, when fo prepared, fix 
Pounds of Beef-ſewer, freed from its kin, and ſhred 
mall a, poſſible. Then take a large Bundle of 
Sage, and pick off all the Leaves, and when you 
have waſh'd them well, thred them likewiſe very hne. 
( Your ingredients thus far ready, ſpread your Meat 
| gon the Drefler, and ſhake about three large Spoon - 
ſoh of your Sage all over your Meat. When you 


have {, done, ſtrew the Khind of a whole Lemon, 


1 
4 
i] 
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| fre! mall, over your Sage and add thereto about 
r arge Spoonful of Sweet-herbs, ſhred as fine as 
1 he Sage ; over this, grate a couple of Nutmegs, 
5 and over them, ftrew one large Spoonful of Salt, and 

% 1ca-ſpoonfuls of Pepper. Throw your Sewet 
i ver the Whole, and mix all well together. Your 
a noredients thus duly prepared, lay them down cloſe 
n in Farthen-pot, for Uſe as Occaſion offers. 
Whatever Quantity you take out at Times for 
n „ immediate purpoſe, add to it as much Egg 

all make it roll ſmooth. When you have made 
. geld about the ſize of a Sauſage, try them either 


n Ur pping, or Butter, which anv!t be hot before 
you 
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you put them in, and aſterwards keep the | 
about. When they are perfectiy hot, and of a f 
brown Colour, take them oft, and terve tie: 7 
Table. | f 
If you don' approve of pouncirg your 
a Mortar, let it only be chopp'd tre 
You may make your very tie Sauſages of 
maiayed in the ame Manner, or Veal and Por 
mingled tog ther. 


- 


To n common Sauſages. 


Chop three Pounds of che beſt Pork, tat ud 
Lean tog ther, as hne as POI; but r 
Care to 1. p it tf its ſkin and Grille; 0 
with two Jen {pov tuls o! Salt, and one of Popper; 
to Which a 110 ctñee Tea-ſponifu » of Say; 
very ne, aid mint le al; wet! together. at Oat 
Guts 470 weil crizan'td, i111 them, Or Other . 
your Ingre. ts When * u uſe them, ton tis 
Out jato K hat ſize you think proper, ad hh 
as avove ar Ged. | 

You me make very agreeable Sauſages, kene 
of Beef, f you cnuſe it. 


To mnke Bo'ogna- ſauſages. 
To a Pound of Beet and a Pound of Bee! (! 


add the lame (ruanticy of Veal, Pork, and ante 
Pacon, neither t wa fac nor too _ Chop 11 64 


togethe: As Hue as P idle. 1 H Add te) 90 „In. 
what Quan: Ity you think Prop cr of Sage Att NE: 
herbs, tired ver * i{mai!l, a icy they have been Well 
ck) d and wain'd ; ſeaton 50 In: rEdgiietiit; "Ty 
high both with Sal: and Pepper. Have ro pie 
Parcd ſome lar vo Guts, ant £11] hem: When 50 
dreis th. m, let your Water bull {irſt ; : and eto 
put them in. prick them with a: 8 the. tue 
may not bull Let them boil gently for abet of 
Hour ; chen take chem of, and ary then 
Suaw. 


— 2 
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Ix:72 CCTIONS for Potting and Collaring of 
Bucf, Veal, Pig, Fiſh, and Fowl, Ge. 


To pot "ither Fowls or Pigeons, 


7 H E N you have cut their Legs off, draw them, 
WW and wipe them well with a Cloth, but never 
vafi them 3 ſeaſon them with Salt and Pepper pretty 
h Ch; chen Pat ther down clote in a Pot, wirt as 
wach Butter as you think wil cover them, when 
m. 4d, and bak'd very tender; then drain them per- 

, dry from treir Gravy, which :s beſt done by 

ar them on a Cloth. Then ſeaſon them a ain, 

| rot only with Salt and Pepper, but with ſach a Quan- 

ii of Mace ard Cloves, beaten very hne, as you 

ec mvenient, aud then pot them again as Cloſe 25 

zou can; clear the Butter from your Gravy when 

{! and when you have melted it, pour it nver 

0 our fowls, If you have not lufficient, you maſt 

ta % more; for your Butter muſt be at leaſt an 

Inch thick over your Pirds 

oft People bone their wild Fov! ; but that parti» 

cult entirely left to dur own Option, 


s 


To pot Beef 


en you have cut your Meat ſmall, let it after- 


* wiids be well beate in a Marble. Mortar, with ſome 
A Putter melted for that purpoſe, and two or three 
| ies, £1 you find your Meat mellow and 22ree- 
. c 19 your Palate. Tous prepared, put it cloſe 
2 Hani Pots, and pour over them a ſuſtcient Quan- 
tty of clariacd Butter, You may ſcaſon your Ingre- 
4 en With What Spice you pleaſe. 
i | To pot Veniton. 
Toke what Quantity of Veniſon you think proper, 
bo the Fat and the Lean together, and ſpread it 


in 
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you put them in, and afterwards keep then -«!!;+, 
abo nt. When they are perfectiy hot, and of x fs 
brown Colour, take them off, and terve the: 
Table. | 

If you don”: approve of pounding your 
a Mortar, let it only be chopp'd ne. 

You may make your very hne Sauſages of 
maiayed in the ame Manyer, or Veal and Por; 
mingled tog cher. 


2780 


To mike common Sauſages. 


Chop three Pounds of the beft Pork, tot ar) 
Lean tog ther, as fine as poſuble; but f. 
care to ſtr p it f its ſein and Griiles ; (+40 
With two Teiſpontuls of Salt, an ons of Þ 
to Which ald cer Teaſpuorfus of Say 
very tne, aid m nule all wel! togetner. 1. vou 
Guts are well ciean'd, fill them, or othervif e 
your Ingregicats When you uſe them, ro thi 
out io what ze you think proper, and tr 
as above dire Ged. 

You man make very agreeable Sauſages, kee 
of Beef, f you cnuſe it, 


To mike Bo'ogra-la uſages d 


To a Pound of Beet and a Pound of Bec fone! 
add the fame uanticy of Veal, Pork, and . die 
Bacon, neither too fat nor too lean. Chop em An 
together as fic as pd ble. h-n add to yo 7 il, 
what Quantity you thirk proper of Sage aud e . 
herbs, ſhred very imall, aſter they have been well 


we and wain'd ; ſeaſon your Ingrediente | ty 
ugh both with Salt and Pepper. Have rg pee 


Pa cd ms large Guts, an! 111 them! \v Hen 50 
dreſs them, let your Water bull lirſt; and Detore. | 
put them in, prick chem with a Pin that the {7 
may not burt. Let them boil gently for abgut 4 
Hour; chen take chem off, and dry them 
Suaw. 

% I LL 
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Ix;72 CCTIONS for Putting and Collaring of 
Buef, Veal, Pig, Fiſh, and Fowl, Cc. 


To pot "ither Fowls e Pigeons. 


and wipe them well wth a Cloth, but never 
wfithem ; ſeaſon them with Salt and Pepper pretty 
aich; then put them down clote in a Pot, with as 
wach Butter as you think wil cover them, when 
m d, and bak'd very tender; then drain them per- 
ry from their Gravy, which :s beſt don» by 
„ne them on a Cloth. Then ſeaſon them again, 
rot only with Salt and Pepper, but with fach a Quan- 
iy of Mace ard Cloves, beaten very hne, as you 
{ze convenient, aud then pot them again as cloſe as 
zou can; clear the Butter from your Gravy when 
ts co and when you have melted it, pour it Over 
our towls. If you have not ſufficient, you maſt 
ai more; for your Butter muſt be at leaſt an 
Inck thick over your Pirds, 
oft Prople bone their wild Fov'l ; but that parti- 
cular is entirely left to your own Option. 


W N E N you have cut their Legs of, draw them, 
F 


To pot Beef 


Vi 


en you have cut your Meat ſmall, let it after- 
vwiids be well beate in a Mare. Mortar, with ſome 
Putter mented for that purpoſe, and two or three 
ies, tl you fnd your Meat mellow and 22ree- 

% your Palate. Thus prepared, put it cloſe 
own in Pots, and pour over them a ſuſhcient Quan- 
tty of clarified Butter, You may ſeaſon your Ingre- 
ente With What Spice you pleaſe. 


To pot Veniſon. 


_ Take what Quantity of Veniſon you think proper, 
von the Fat and the Lean together, and ſpread it 
= 
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in a broad Pan; then flick little Lumps of © 
all over your Mat; and wuen you have tied {me 
brown Paper bver your Pan, iend it to the Over. 
When tis lufficiently bak d, take your Meat 
the h -t Liquor; drain ut Well, and then lay ©: ir 
Diſh ; as ſoon as tis cold, take the ſkin all of. 5-4 
then beat vour M: at, the Fat and the Lean together 
in a Marble Mortar As to the Seaſont ig, ufe ſuch 

Wantity of Mace, Cloves, Nutme,, 8 
N as is moſt agreeable o your alte \Wh, 
the Butter, in which our Meat was bak 4, 1s 
beat a fmall Quantity of it in, to moiſten it 
put it clote down in a a Pot, and pour clarified Lott; 
Over it. 

Take Notice, you mull beat your Ingredient: = 
they come o a perſect Patte. 


C4 


"9 


To pot Tongues in the beft Manner. 
Boil a dried Tongue till 'tis perfectly tender, 2nd 


then peel it; and have a Gooſe and a large Fol, 
both ready bon d, to add to it; take a Quarizr of as 
Ounce of Mace, and the ſame ney of loves, 
a large Nutmeg, and a Quarter of au Ouace . b! ack 
Pepper, all beat well together; add to this a 998 
fal of Salt. With this Seaſoning rub your Tongue, 
and the Inſide of your Fow! very well; anc attet i 
wards, p.it your Tongue into the Belly of y ur Fs! 
In the neut place ſeaſon your Goole, and put 50. 
Fowl and Tongue into the Belly of it, 55 e 
Means the latter will appear as if it was never Ind 
Lay | it, thus prepared, in a Pen that will rult hold 
ie; and when you have covered it over wit! tie 
bel freſh Bitter melted, fend it to the Oven, anc 
here let it ſtand or about an Hour and an Ha. 
When tis ſufficiendly bak'd, take it out of yo ir Var, anc 
drain it well from the Butter. Let it he upon code 
Cloth til} t3s perfectly cold; and when vour Batter 
is cold, take the hard Fat from the Gra-y, and let 
it melt before the Fire. When you have pit vo 
Meat into your Pan again, pour your melted Butte“ 

over 


ul Of 


- 
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„rer . If you have not Zutter ſuſheient for your 
purpoſe, you muſt clarify more; for your Govle mutt 
de chvered at leait an Inch thick 

This will keep a great wile, eat very agreeably, 
aud appear beautiful to the Eye, when tis c cown 
crols-Ways. 

Take Notice, before the Butter is pour'd on, at 
your 11ſt potting it, throw a little Spice over your 
Meat ; ſor otherwiſe it will noc be ſufficiently ſea- 
ned. 


To pri Beef /e, Veniſon, 


Cut the Jean part of a Buttock of Beef into divers 
pieces of about a pound-weight each. For the Sea. 
{ning of eight ſuch pieces, take four Ounces of Salt- 
p*tre, an equal Quantity of Petre-falt, a whole pint 
white Salt, and one Ounce of Sal-prurella, When 


coor Salts have been all beten very fine, and you 
nave mingled them well together, rub your Beef 
; well with them; then let your Meat lie for four 
. Nays, but turn it at at leaſt twice every Davy ; then 
g throw it into a Pan and cover it with Pump- water, 

and a fmall Quantity of its own Brine ; then let it 
a ſand there till your Meat is as terder as a Chicken: 


. hen drain all the Gravy from it, and ſpread it 

abroad, that you may take away all the ſein and 
the L.news you find amongſt it When you have 
, proceeccd thus far, throw your Meat into a Marble- 


' Mortar; and after you have pounded it well, lay 
4 £10 a broad Diſh, and add to it, three Quarters 
4 of an Ounce of Pepper, a little Salt, a Nutmeg 
g beaten very fine, and about an Ounce of Cloves 
f and Mace. Work this Seaſoning well into your 
if cat; and then add to it a ſma!! Quantity of the 
ie te Ct freſh Butter, clarified, in order to tender it 
5 Ne mount and palatable. When you have mixed 
et ar Stedients all well together, preſs them down 
5 e Pots, as Cloſe as potlib'e, and ſet them to ihe 
os Mo of the Oven, that the Meat may fettie the 
et Ku 


then pour over it clarifed Butter about two 


Q luches 
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Inches thick. As ſoon as your Butter is co. 
cover your Pots with white Paper, and fet the, 
by for Ule, as Occaſion offers. 


7; fot Cheſtire- cheeſe. 


* Put three Pounds of the beſt ſort into a Mer. 
tar, and add to it about Half a pound of the bes 
fr-ſh Butter you can procure. Then pound them 
together; and as you are beating them, por 
gradually a Gil] of Sack, with about Halt an (ur 
of Mace, beat as fine as powder, in it, When yo; 
Ingredients are all well mingled together, pref t/en 
as Cite as vou can into anto Earthen-pot. th 
when zou have pour'd over it a f{ifficient (ip. 
ticy of clarifed Butcer, ſet it by for Uſe in 3 cg! 
place. Cheſhire-cheeſe, thus prepared, is pier 
to any Cream-cnecle whatſoever, 


To 0 lar Beet. 


Strip the fein off a thin piece of the ek. 
2nd then beat your Meat well with a Rollag-gn, 
Have in Readine's a Quart of Petre-falt, that tas 
deen dylolved in hve Cuazis of Pump- ate r. .aud 
ſtrained, and throw your Meat into it. here 
let it lie for five or ſix Days; but take ca 
turn it every now and then: When tis 2 
prepared, take a Quarter of an Ounce of © ow, 
a ſmall (Quantity of Mace, with a little Pepper, 
and a whole Nutmeg, all beaten well tovethcr 
add to this a Handfut of Thyme, that 
ſtript oft the ſtalks. When you have taken your 
Meat out of the Brine, ew your lating 
over it; over that, lay on. the ſkin that ov | 
ſtript off, and roll up your Meat in it + c 
as poſſible; then tie it hard with (dare 141 
and put it to a ep lot; and when you: nv 
added to it a Pn: ot Claret, ſend it to the des 
and let it be well bak'd. 


” 
* 


, 
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70 cellar a Pig, „ 4 Breaſt of Veal. 


Zone your Veal, or your Pig: Then with a ſmall 
Quantity of Salt, Cloves and Mace, that have been 
beaten hne, a Burch of ſweet Herbs, together with 
ſme Parſley, Penny royal and Sage, ſhred as fine as 
poil:ble, ſeaſon the infide of your Meat; then roll 'T 
vp it the fame Manner as you would Brawn ; bind 
it claſe with narrow Tape, and then tie a Cloth 
avon it; and bot it in as woch Vmegar as Water, 
1! 4 is perfely tender; but before you put it in, 
ac before the Water boils, throw into your Liquor 
a lil! Quantity of Salt, Pepper, (loves and Mace, 
all whote, When you bnd 'tis enivyh, take your 
Co lar out of the Liquor, and when both arc quite 
cc, take the Cloth of, with which you boil'd your 
Co!ar, and pour the Liquor over it; when you 
hve covered it cloſe, et it by for Ute as Occaſion 
Ge If your Pickle ſhould happen, in any De- 
grec, do prove faulty, ſtrain it Grit tLro' a coarſe 
Cloch; and after you Hove boil'd and fKimm'd it, 
pour it over your Collar 2gaiu; but not tit tis cold. 

Jake Notice, vou muſt waſh your Collar, and 
wipe it dry ; as allo your Pan, belore you ſtrain your 
Pickle ; and when you have boiled it, itrain it again; 


* 


en when you have pour'd it, as belorc directed, 


pen your Collar, cover it up very cloſe. 


To Dollar Sa mon. 


take a large Picce of Salmon, with the Tail, 


co the Latter off, and when you have waſhed the 
other well, take a Cloth and wipe it very dry. Afﬀ- 
ter hat, waſh it all over with the Volks of Eggs, put 
tnereto what Quantity you thirk proper of Oyſters 
or 'y parboil'd, tne Tall of a Lobſter or two, the 
Tolks of three or four Fggs that have been boiled 


hard, Half a Dozen Anchovics, a Bunch of feet 


Herbs that have been chopp'd ſmall, ſome grated 
Bread, together with a little Salt, Pepper, Nutmeg. 
Mace and Cloves, that have been beuten fine; Let 


22 
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all theſe Ingredients be work'd together wir! +, 
Volks of Eggs, and lay it all over the fle$+ ban 
then roll it up into a Collar, and bind it wath 
ſome coarſe Tape; then let it be boiled jr Wand 
and ſome Vinegar, and throw into it a ſmall One 


tity of Salt. Take care that your Liquor is bei. 


ing hot before you put in your Collar. When e 


find your Liquor boils, throw into it a Handful g 


ſweet Herbs, a little ſliced Ginger, and a Nutme;. 
at the ſame Time with your Collar. In abcu ws, 
tlours it will be enough; chen take it up, dra 
it into your Souſing-pan ; and when the Pickle | 
cold, put it upon your Salmon, which muff *:r in 
it till you make ule of »t. If you propoſe to 90 
your Salmon after 'tis boil'd, you mutt cu ſome 
clarified Butter over it ; and take care that the By: 
ter you make vie of, fo; that purpoſe, be tie bet 
you can purchate, 


To pickle Pork. 
When you have bon'd your Pork, cot juts 


4 
Pieces of a proper ſize for the Pan you propose 1» 
lay it in; ub each Piece well with Salt- petre, „ the 
krit place, and after that, with common t= 
Bay-falt n ixed together, in equal proportions; when 
you have laid a proper Quantity of common Satt 
at the Bottom of your Pan, or Tub, cover eact 
Piece of your Meat, likewiſe, with the fame bah 
After you have laid one Piece upon another, a: clo 
as conveniently you can, fill up the hollow place 
on the ſides Wir Salt likewiſe. When you find t 
Salt that lay on the Top of your Meat beg s to 
melt away, drew on more. Then ſpread a court 
Cloth over yur Tub, or Pan, wherein your Mes 
is laid, and a Board over that; and in order 0 keep 
that 25 co eas priiivle, lay any thiog that is we pity 
upon it. If your Meat be thus ordered, ano thus 
kept clyſe, "twill be ready for Uſe ; and be perieitly 
good the whole Year round. : 
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A Pickle for Pork, that 1 propoſed to be taten in a 


iet, or ten Days Time. 


When you have boiled one Pound of Pay. falt, the 
ſame Quantity of coarſe Sugar, and fix Ounces of 
Selk-pette, in two Gallons oft Pump. water as long as 
you think proper, take your Liquor off the Fire, 
and when *tis cold, ſkim it. You may cut your 
Pork imo pieces of any ſize you think proper 
but lay it as cloſe as you can, and pour the Li 
guor aver it. Lay a Board over your Pan, with 
a Weight upon it, that as little Air as poſſible 
way get to it; and it will be ht for Uſe in 2 Week, 
or ten Days Time. In caſe you find your Fickle 
begins to ſpoil, let it be boiled over again, and 
kimm'd ; and when tis cold, pour it over your 
Meu: once more. 


Io make Hams of Mutton, Beef, Veal, or 
Pork. 


To make Flams of Becr. 


Cut the Leg of a mall, but fit Ox, Ham-Fa- 
|hon,; then take an Ounce of Sat petre, an Ounce 
of Day lalt, one Pound of common Salt, and the 
ſauwc Quantity of the coariett Sugar, it your Meat is 
bat about fourtcen or fiſteen Pounds Weight; but 
tou pickle the whole Quarier, you muſt add Sea- 
ring in proportion. Rub your Meat with Half 
the lyvredients abovementioned ; take care to have 
' Wined once a Day at leaſt, and well baſted with 
tun Pickle for a Month at leaft fucccfhvely. When 
you take it out, roll it in Saw-duſt or Bran; then 
zul ic up in a Chimney-Corner where Wood is 
dau burnt, in order to be ſmck'd : There let it 
bang for a Month. Aſter that, take it down, and 
ditp ic Ct it in any dry place you think proper, ſo 
* be not too hot, ard keep it for Uſe as Occaſion 
oc You may boil avy large piece of it, if you 

Q3 . think 
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think proper; but the bett Way of dreflin it, 
to cut it into Ralkers, and broil it, as you would B. 
con, with poach'd Eggs. — If you keep au pin 
of it that has been boiled, till it is cold, it eat 
agreeably enough ; and will (hiver like Dutch Beef, 

{ be ſame Pickle will ſerve afterwards, if you (in; 
pop r. for a thick Briſcui of Beef; but muy 
et it lie fora Month in it, ard rub it in the Pick! 
every Day. When you have bciled your Meat, thu: 
prepared, till it is Fe tender, let it hang up 
an a dry Place, and Mhen cold and cut in Suess, 
wakes a very agreeable Side Diſt for Supper. 

Take Notice, A Shoulder of Mutton, laid for 
Week or (en Days in this Pickle, and afterward: 
Wood-ſmok'd for three or four Days, makes 4 very 
good JJiſh, when boiled with Cabbage. 


To make Hams of Mutton. 


Cut a Hind-quarter of Matton Ham-faſhion ; then 
take one Pound of coarſe Sugar, one Pound of com- 
mon Salt, and one Ounce only of Salt-petre, Wh-n 
theſe are all weil mixed, rub your Ham well vit 
them; then lay it, with the Skin dovenwards, in 3 
Tray, and baſte it for about fourteev Pays fucce!- 
fively ; aftcr that, oll it in Saw-du't, and bang i 
up to diy in a Chimney-Corner, where Wood-narng 
is principally uted, for tie ſeme Number cf >: ; 
then boil it, and let it hang in a dry Place, to oe 
cut off ir Raſhers like Bacon, as Occaſion offers. 

This ea's del:cioufly broil'd ; tho“ but very nadine 
renily in caſe tis boiled. 


To niake a Ham of a Leg of Pork. 


Cut a Hind-quarter of the beſt Pork you can get 
Ham-tfaſhion ; then take one Pound of coarte Sugar, 
one Pound of common Salt, and one Ounce on'y dt 
Salt-petre. When theſe are all well mipgled tone 
ther, rub your Ham with them; let your Furs le 
in this Pickle for a Month at leaſt ; but take ce 


% turn it and baſte it well cvery Day ; ten uy 
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it up in a Chimney-Corner, where it may be Wood- 
imok'd, but have no Heat come to it; as we have 
bete directed, in regard to Beef-Hams, If you 
ropoſle to keep it for {ome conſide able Time, 
— it up for ſix Weeks, or two Months, in ſome 
Gap Place, by which Means it will become moul- 
cy; for it will cut the finer and ſherter for it. 
von muſt never lay it in Water, till you intend 
to boil it; and then make ule of a Copper, if 
you have one, and not a Pot. Let it he four or 
are tlours in the Water before it boils, and till 
it does, ſkim your Copper every now and then. 
Tf your Ham be but ſmall, a Hour and an 
Ha!fs boiling will be ſufficient. If a large one, 
let it boil two Hours at leaſt. Take your Ham 
wp about Half an Hour before you propoſe to 
ferve up your Dinner. When you have taken off 
tie Skin, throw ſome Raſpings that have been 
frely ſifted all over it. Then take a large Sala- 
mander, if you have ore, or otherwiſe a Fire- 
have! that is red hot, and hold over the Raſp- 
ings; and wher. your Dinner 3s ready, ſift a few 
more of your Raſpings all over your Dich. Then 
lay your Ham iato it, and with your Finger, make 
luck Figures all round the Edge of the Diſh, as your 
Fancy ſhall direct you. ——= Take care that your Ham 
has plenty of Water alway: to boil in; and keep 
imming your Pot or Copper till your Water boils ; 
«nd let it not boil, till your Ham has been 1a it for 
% Hours at leaſt. 

After your Ham is boiled, your Pickle will be 
very kt for Tongues to be laid into it for a Fortnight 
together; and to be bung up for a Fortnight aſter- 
Wirus in oder to be Word ſmok'd. 

Ore Kcaſon why Y.ri/oire Hams are preferable 
te mult made in London is, becauſe their Halt is 
"ger and clearer, and gives their Meat a finer 
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To ma he Bacon. 


Lake off all the iufide Fat of a Side of Pork and 
lay it on a Preſſer, or any long Board, that the Blogs 
may drain from it: Rub it well on both es with 
the be! common Salt, and let it lie {0 for 4 Veek; 
then take a Quarter of a Pound of Salt-petre, a Pin; 
of Bay-ialt, a Quarter of a Peck of common Satt. 
and two Pounds of coarſe Sugar, all beaten ne. 
gether. Rab your Pork well with the abovcncr. 
toned Ingredients, in a Pan that will retain the 
Pickle, and then lay it with the ſkinny Side down. 
wards, Let it be batted with the Pickle every [)-y 
for a Fortnight ſucceſſively. After that, hai, it vp 
in a Chimn:-y-Corner in order to be Woud-tino!'s, 
as you would Beef. Take cate to hang it ſo 2 nr 
Heat can come to it, tho' in a dry Place lake 
Notice, 'That neither your Bacon nor your Han; 
ſhould ever touch the Wall, or any Thing cle. 

Before you put it into your Pickic, wipe of al 
the old Salt. Never keep ther Hams or ace 
in a hot Kitchen for ic makes them ruſty, 


InSTRUCTiONS in regard to Picklitsr 


To pickle Walnuts Slack. 


Lay ſuch Nuts as are gt their fo!l Grow:b, be 
not hard, in Salt and Water for two Day:, %: 


then ſhift them into treſh Water; and their tor them 
lie for two Days longer; au titer you have i. 

them once more, and they hase lain in 16 
Water three Days longer, then depoſit them 1 
a Pot, or Jar, in which you propoſe to fiche the 

Put a large Onion ſtuck with Cloves, miv +041 36 

when tis half full. To a Hundred of , ob 
you mut throw in Half an Ounce of be 
the ſame Quantity of A\l-ſpice, Halt 'a 104 
Bay-Lcaves, a Stick of Horſe-radith, a a 


as | 
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1 Ounce of Mace, and a Pint of Muſtard- ſced; then 
f your Pot, and have ſome Vinegar ready boiled 
i: Hand to pour over your Nuts. Cover them with 
te, and let them ſtand till they are quite cold; 
then tic them down with a Bladder and a Piece of 
Leather; and in three Months, or leſs, they will 
be {+ for Uſe. If you have any remaining the next 
ven, boil your Vinegar up again, and take the 
Scam cf as it riſes. As ſoon as 'tis cold, pour it 
„ vour Nuts. You may add what freſh Vinegar 


(0 it you think proper. | 


To pickle Walnuts white. 


Get as large Nuts as you can, ſome ſhort Time 
before the Shell begins to turn: then pare them very 
thin, tin the White is viſible, and as you pare them, 
ron them, with a Handful of Salt, into Spring- 
(ater. There let chem lie for about fix Hours, and 
wer them with a thin Board, in order to keep 
er ander the Water all the Time. After that, et 
your Stew-pan, with clean Spring, water in it, over 
a Charcbal-Fire; and having taken your Nuts from 
their firſt Water, throw them into this: Let them 
immer, but not boil, ſor hve or ux Minutes; then 
ve ready prepared a Pan of Spring-water, that 
ha ad a Handful of white Sale thrown into it. 
izke care to ſtir it till the S t is all diſſolved ; then 
e your Nuts ont of your Stew-pan, and throw 
wer into the cold Watcr, fo falted as before men- 
toned ; when they have ſtood a Quarter of an Hour, 
cover nem with a Board as before; for if they are 
luFcred to riſe above the Water, they')! turn black. 
Aten this, take them up, and lay them on one 
Cloth, and coier them with another, in order to 
dry em; then take a ſoft Cloth, ard wipe them 
very carefully ; then put them into your Jar, or 
Bottle, with a Nutmeg fliced thin, and a ſew Blades 
ot Mace Let your Spice be duly mixed amongft 
jour tats, and ther pour over them a ſufficient 
Quantity of diſtill'd Vinegar ; when your 1 50 or 
ar, 
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Jar, is full of Nuts, pour ſome melted Mutter fy 
over them, and then tie a Bladder and a Pie g 
Leather over the Mouth of your Bottle, or jar, tha 
no Air may get to them. 


Te pickle Walnuts geen. 


Get th: largeſt and cleareſt Nuts you poſſibl) cen; 
and when you have pared them very thin, throw 
them into a Vat, or Tub of cold Spring-water, tha 
has had a Pound of Bay ſalt well ſtirr'd and oiilolred 
in it. Let veur Nuts lie in that Pickle abont fon 


and twerty Hours; then take them out, aid put 


them either no a Glaſs-boitle, or Stone jar; and 


betv/cen each Layer of Walnuts, have à Layer 
Vine- leaves; and then fill up your Vellel with © 


Vineger. When they have ſtood al! Night, pour 
that Vin-gar irom them the next Morcing inte e 
Copper Skillet, and bon up in it a Pound ci Bas 
ſalt, then pour that hot Liquor over your dun, 
and let them Hand civie tied up with a Weollen 
Cloth, for about a Veel: without opening den 
Atterwards pour off that Liquor, and with a Picce 
of Flatiel nu your Nuts perfectly ry; then tow 
them into your Jar, Or lals, again, Witn ine- 


1ea'25, as above directed; and then you to then 


s ſuficiem Quantity of beil'd freſh Vinegar, Imo 
each Gallon of your Vinegar trat you put eto you! 
Veſſel, pur a Qzzerier of an Ounce of Mice, it 
fame Quantity a! Coves, ſome whole black Pere, 
and ordinged Pepper. four large Races of Git.ge:, anc 
a ſliced Nutraeg, When you have pourec yur 10 
gar boiling hot upon your Nuts, take a oc leg 
Cloth and cover them cloie. Let the Raid Wa 
out opening for three or four Days .. ccethive'y, 7 ne: 
obſerve the ſame Mett d three or four Ines. . 
ter they are thus managed, add to them a lage 
Stick of Herſc-revith ſliced, and a Pint of VM le 
ſecd; and then tie the Mouth of your V o'r! co%t 
cloſe with a Bladder, and a Piece of Leave 06 
that. bey will be fit for eating in bon For 


bt 
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ht Stick a large Onion full of Cloves, and lay 
„ the Middle of your Jar. lt you propoſe to 
deen them by you, you muſt not boil your Vine- 
dar: but in that caſe, they muſt he fix Months 
fore they are fit for Ule. 


9 


To pir ile Gerkins, or na Cucumbers. 


Pet what Quantity of theſe Gerkins into a &one- 
ar you think proper, and as much Spring-water 
„ eil cover them: To every Gallon of Water 
as much Salt as will make it hear an Egg; 
wt jc bil for a few Minvtes over the Fire; then 
our your hot Liquor over your CGeri.ins, and 

er them with a Woollen Tloin, and lay a Board 
o& Fewter-plate over the Cloth. When you have 
e nem down cloſe, let them ſtand for four and 
„ecnty Hours; after that, take them out, and lay 
them on one Cloth, ard another over them, in or- 
cer to dry them. When they are as dry as is 
requilte, . put them into your Jar, that has firſt 
een wip'd with a clean Cloth; then add to them 
2 mal! Quantity of Dill and Fennel. To every 
ee Quarts of Vinegar, put one Quart of Spring- 
\ ater, till you find you have Liquor enough to co- 
ver your Gerkins ; you may add to your Fickle a 
ſmall Quantity of Bay-falt, and common Salt mix- 
ogecher. To each Gallon of Pickle, put a Quar- 
an Ounce of Cloves, the ſame Quantity of 
Mace, and whole Pepper, a large Race of flic'd 
Cinger, and a Natmeg cat in (Quarters; Let all 
ce boil together in a Copper Pot, and then 
them over your Gerkins. Cover them cloſe, 

d let them ſtand two Days. 'Then boil your 
ce a ſecond Time, and pour it over your Ger- 
us „ you did before. Take the ſame Me- 
a third Time. As ſoon as they are cold, 
wer them with a Bladder $:f, and a Piece of 
Leather over that, Take Notice, Your Gerkins 
mul always be kept cloſe covered; and when you 


want 
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want any for Uſe, take them out with a Spoor: vr. 
r for that Purpoſe. 
Obſerve, You maſt put your Spice into yo; 
ar with your Gerkins, and boil nothing but your 
inegar, Water oad Salt, to pour over tbem jt 
Spice be boiled amongft any Pickle, it not only 
loſes its five Flavour, but ſpoils the Pickles, 


Jo pickle large Cacumbers in Slices, 


Slice your large Cucumbers, before they are t1c 
ripe, into a Pewter Diſh: about the Thickneſs of + 
Crown-piece. Slice two large Onions thin to tn 
Dozen of Cucnmbers you make uſe of, till you hzic 
fill'd your Diſh. Strew a Handful of common Sa 
between every Layer, then cover them wit! ang- 
ther Pewter Diſh, and let chem ſtand four and m 
Hours. After that, drain them well in a (dea 
der. Then put them into a Stone-Jar, and pour 
in as much White-Wine-Vinegar to them 2 * 
cover them. When they have ſtood thus vere: 
for forr or tive Hours, pour the Vinegar . 
them into a Stew-pan, and boil it up with a 
Salt brſt thrown into it When you have put a lat: 
Race of fhic'd Ginger, and an equal Quantity e 
whole Pepper and Mace, as much as you thin. orc 
per, to your Cucumbers, pour your Vinegar that | 
Poitin hot upon them. Firſt cover them c 
and when my are quite cold, tie them don 
three or four Days Time your Cucumbers wil! be it 
to eat. 


To pickle Aiparagus 


Cut ofi the white Ends from the largeſt Af we 
you can purchaie at Market, and Wash tl 
Ends firſt in Spring-water, and then let them lic 
for three or tour Days in another clean Water 
Then have ready by yoa a large Stew-pan fuel 
epring-water, with a Handful of Salt difolved 1 | 
and {et it upon the Fire. You rault put your Ge 
in looſe, and not tied up, and the fewer at a 1m! 
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the better, left you ſhould break the Heads; but 
net b-fore your Liquor boils, When they are juſt 
ſcalded, take them out, and lay them on a Cloth 
w ol. 

As to your Pickle for them, pat one Quart of 
Joring-water to a Gallon of Vinegar, and throw 
inte them a Handful of Bay-ſaſt ; when they have 
bh led as long as you think ſufficient, put your Aſpa- 
12745 into your Jar. To a Gallen of Pickle, add a 
1:21ter of an Ounce of Mace, the ſame Quantity of 
woe Pepper, with two Nuunegs, and pour the 
Pickle hot over them. Let them be well covered 
wit. a Linnea Cloth folded ſeveral Times, and 
Jet them Rand for a Week. Then boil your Pickle, 
and let them ſtand for anct:ner Week. Boil the 
P.ckle again, and pour it ho: upon your Aſparagus, 
a+ before directed. When they are perfectly cold, 
cover the Mouth of your Jar cloie with a Bladder 
felt, and then a Leather over it. 


To pickle French-Bcans, 


Obſerve tne {ame Method here, as is before pre. 
g for the Pickling of your Gerkias, 


To pichie Peaches. 

Take your Fruit when they are ful! grown, but 
teme hort Time before they begin to ripen ; rake 
che that none of them are auy Ways b:uis'd ; then 
take as much Spring-water as you imagine will cover 
them; make ic ſo ſalt, with an equal Quantity of 
Bay ard common Salt wei! mix'd together, that it 
will bear an Egg; then lay your Peaches into your 
Pckis, and cover them with a Trencher, or thin 
Boart, to keep them under the Water. Whea they 
dave Rood in this P;ckle for about three Days, take 
den out, and wipe them very tenderly with a fine 
Cloth, and lay them down into your Jar, Glaſs, 
or. her Velte! pr per for the Purpoſe; then our 
over dem as much White-wine Vinegar as will pil 
dat Jar, or Glaſs. To each Gation, put a Pint 

R of 
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of the beſt Muſtard, three or four Heads of Ga 
Half an Ounce ot Cloves, Mace and Nutmeg and 
a conſderable Quantity of Ginger ſlic' d. When 
your Pickle iz wei! mingled together, pour t over 
your Peuches. Cloſ: the Mouth of your fer, go 
Glaſs, with a Bladder firft, and then a thin 1 +2. 
ther tied faſt. In about cwo Monihs the, will be 
fit to cat. 

Take Notice, The white Plambs, NeQarines, ard 
Apricots, may be pickled the ſame Way; und, ths; 
as theſe _—_ Pickles will waſte in the keeping 

l 


hey muſt be ſupplied from Time to Time with cod 
Vinegar, 


To fi de Cauliflowers. 


Pull the hneſt and largeſt you can buy into ns!“ 
Pieces; le! the ſmall Leaves which grow in the Flower, 
be pick'd clean trom them; the! tet a Stew par. with 
Spring-water in it upon the Fire, and as {o 21 
it boils, throw in your Flowe:s, together with 
Handſul of white Salt; but vou muſt not c 
bui! above a Minute, When you have taken ten; 
cut, lav them upon one Cloth, and cover them 
With another; and let them lie till they are qui 
cold. Have in Readineſs ſome wide-mouth' Pas 
tles proper for your Purpoſe, and put to your 
Flowers three or four Blades of Mace, and @ Notricg 
uic'd, into cact Bottle, which muſt be fül'd up with 
diſtilld Vinegar. Cover the Tops of your Vottles 
with Matton Fat firſt, then with a Bladder, d 4 
Piece of Leatler over that. Don't open thu wu 
they have flood at lealt a Month or fix M 8. 

ln caſe you find your Pickle, when you open 
your Bottles, to have a ſweeiſh Taſte, a; cm 
times tt will have, you muſt paur off the gutt 
they are in, and put in freſh Vinegar in it ed, 


4 


As to your Spices, they will be as fit for ie 55 
ever; and thetefore require no additions! 
They will be fit to cat in about a Fortnight © thick 
Weeks,—- Take Notice, you mult throw (197 oe 
of boiling Wate: into that which: is cold, and tue 
$.cem., c 
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To pickle Beet- root 


hoi your Roots in Spring-water ai they are per- 
fectly tender; then peel them with a Cloth, and lay 
them into a Pot, or Jar. To two Quarts of Water 
add threz2 Quarts of Vinegar; and if that will not be 
ſuficient to cover your Roots, you muſt add more 
Liquor in the ſame Proportion. Put your Vinepar, 


thus mix'd with Water, into a Pan, and add to it a5 


much Salt as you think proper ; und then keep ſtir 
ring it till all your Salt is perfectly diſſolved; then 
pour your Pickle upon your Roots, and cover the 
Mouth of your ſar with a Bladder, and a Leather 
„aver that. ä 

Fake Notice, Your Pickle muſt not be boiled. 


To tickle Onions, 


Tale what Quantity of Onions you think proper, 
"at are ſufficiently dry, ana not bigger than a com- 
won Walnut; but moſt chufe ſoch as are much ſmal- 
ler. Lake nothing off from them but their outward 
&ry Coat ; then boil them til! they are tender in one 


Water only ; then drain them through a Cullender, 


and let them lie there till they are cold; after that, 
ſtrip off their outward Skin till they look perfectly 
white, and then dry them with a fine, tott Linnen- 
Cloth. In the next Place, put: them into wide- 
mauth'd Bottles fit for the Purpoſe, and throw into 
each Bottle about half a Dozen Bay-Leaves. If 
r Bottle holds a Quart of Onions, you muſt put 
o them two large Races of Ginger flic'd, and a Quar- 
ter of an Ounce of Mace. Then boil two Ounces of 
Lay-[a!t in one Quart of Vinegar, in Proportion, be 
the (/1antity more or leſs; as the Ekim riſes take it 
on, 2nd then let your Liquor ſtand ti} it is cold; and 
then pour it into your Glatles. Cover the Mouths 
ot your Bottles with a Bladder that haz been dipp'd 
ia Vinegar, and tie it down. | 
Odierve, As you find Pickle wafſtcs, you muſt fill 

p your Bottles with cold Vinegar, 
K 2 Ta 
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Ze tickle Muſhrooms Wit. 


Cut and prime your ſmall Ruttons at the Pot 
waſh them in two or three Waters with a Piece gf 
Flanne!. Have in Readineſs: a Stew-pan 9 {ne 
Fire with ſome Spring-water that has had a Hay: 
of common Salt thrown into it; and as ſocn 20 
bois put in your Buttons. When they have bene 
about three or four Minutes, take them off the Fe 
and throw them into a Cullender; from thence (rrca1 
them as quick as you can upon one Lignen-( !oth, 
and cover them with another. | 

To make your Pickle for them, obſcrve the . 
lowing Direaions, 

Put a (zallon of the bet: Vinegar into col. 
and keep the Top of it covered with a wet C1: 
To cach Gallon put a Quarter of a Pound of lace, 
„ (Quarter of an Ounce of Cloves, a Nutmey cut i 
Quzrters, and Half a Pound of Bay ſalt. KM v: 
End the Cloth, with which you covered the 1e, cf 
your Still, begins to te dry, take it off, and pr 
on another that ie wet. Take care that the Fc 
your Still be not too large, for fear you ſhow hn 
the Bottom of it. You may draw it till vou can 
taſte the Acid, but no longer. Have in Reads 
ſeveral wide-mouth'd Bottles, and, as you put en 
your Muſhroome, now nd then mix a Blac - or two 
of Mace, and ſome Nurmeg flic'd among!! "hw ; 
then ftil your Bottles with your Pickle. It you 
pour over them jome melted Muttion Fat, that (as 
been well ſtrain' d, it will keep them better then ©: 
itſelf would. 


Te fickle Fenuel. 


Throw ea Handful of Salt irto ſome Sorin; wa- 
ter, and ſet it on the Fire. When it bons, rave 
your Fennel ready tied up in little Bunches, . Jos 
give them a gentle Scald in your boiling W 
then take them off, dd lay them on a CU (0 
dry. When they are cold, put them. into prop*! 

Cliaſies, 
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Claſes, with only a little Nutmeg and Mace; and 
E. ap vour Bottles with cold Vinegar, Lay a Piece 
of gteen Fennel over the Mouth of each Bottle, and 
ben a Bladder, and a Piece of Leather over that. 


Ta pickle Barberries. 


ke a Gallon, more or leſs, of White-wire-Vine- 
and add to it the ſame Quantity of Water. Pat 
IIa Pound of Six-penny Sugar into each Quart 
of this Pickle, and the worlt of your Barberries; 
bat put your bet into Glaſſes. Let your wor Bar- 
berries be boiled in your Pickle; and as ſoon as you 
find be Skim ariſes, take it off clean. Let your Li- 
quor boil till 'tis of a fine Colour, and let it ſtand 
ait is cold; then ſtrain it through a Cloth, and 
ring it hard, in order to get all the Colour out 
„ your Barberrics 2s you can. When it has ſtood 
ang enough to cool and fſertle, pour it clear into 
your Glafles amongſt your beſt Barberries Bail a 
ile Fennel in a lictle of the Pickle, and when 
cold, out a Piece of it uon the Top of each 
(Glaſs, and cover it cloſe with a Bladder, and = 
Bit of Leather over that. 

To every Half Pound of Sugar you uſe, you 
rant; pat 2 Quarter of a Pound of white Salt. 

Lake Notice, Red Currents may be pickled the 
fame Way, and will eat very agterably. 


To pickle: Orfters., 


Lake any Quantity you think proper of the beſt 
Inſters you can get, and fave the Liquor in ſome 
proper Pan when vou open them. Put them all but 
ihe black Verge, which muſt be cut off, into their 
o 1,1Qquor, and boil them in a proper Kettle, with 
ten Liquor, for about Half au How, over a gentle 
Fire; and as you find the Scum ariſes, take it off 
deau, as ſoon as you think they are enough, take 
"err gut; and when you have itrain'd the Liquor 
ooh a hne Cloth, put your Oyſters into it again; 
alter that, take about one Pint of the het Liquor, 
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and put Half an Ounce of Cloves, and three Cat. 
ters of an Ounc+ of Mace into it. Give it a Be 
and pour it over your Oyſters, ſtirring at e ſame 
Time the Spices well amongſt them; add thereto one 
Spoonful of Salt, a Quarter of an Ounce of who's 
Pepper, and three Quarters of a Pint of the + 
White-wine-Vinegar. Let them fland afterward; 
till they are cold ; then put your Oyſters up 0 a 
Barrel, which muſt he fil'd with the Liquor ; nd 
let them ſtand for a Time to ſeide. hey will Hor 
be fit to cat; but if vou have a Mind to keep hen, 
4 may put them into Stone Jars. Take Nonice 

efore you cover the Mcuths of your Jars with 4 
Bladder and Leather, your Oyfters and Ing ccicy 
muſt be quite. cold. 

Obſerve, Cock/es and Mufſe/s may be pick e mic, 
after the fame Manner; with this ſmall Difft ence, 
however, as the Former are ſmall, you muſt hae ar 
leaſt two Quarts to this Spice; neither have 50 Cc. 
caſion to pick any thing off them, You muit hase 
ewo (Warts likewiſe to the Latten; but you mul 
take great care, in the firſt Place, to pick out th Cab, 
that ſometimes is found under the Tongue, le 
little Fuz which grows at the Root of it. 

Your Muſſels, as well as Cockles, muſt be wil cs 
in divers Waters, in order to clear them from the 
Grit; then put them into a Stew-pan by theme! ves, 
let them be cove:'d up cloſe; and when ity we 
open, pick them out of their Shells, aud Hrn den 
Liquor, 


To fickle Artichork-bottorys. 

When you have boil'd your Artichoaks {© long 
that you can pull the Leaves off with Eaſe, tixe the 
Choaks off, and cut then from the Stalks; bu: tee 
care that your Knife does not touch the Top !* 
them be thrown inte Salt and Water, ard let them 
lie there for about an Hour; then take thn of, 
and let them drain upon a Cloth; wher cry, Þ" 
them into wide-mouth'd Glaſſes z but take cate 0 
Jut between them à lie flic't Nutmeg, and + 7% 


ont 
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@aantity of Mace; then fill your Glaſſes up, either 


with diſtill'd Vinegar, or Sugar- \ inegar and Spring- 
vaer. Let them be cover d over with tried Mat- 
ton Fat, and tie them down with a Bladder, and a 
Piece of Leather over it. 


To pickle Samphire. 


Lay what Quantity you think proper of ſuch Sam- 
phire as is green, in a clean Pan, and {after you 
have thrown two or three Handfuls of Salt over it) 
cover 't with Spring-water. When it has lain four 
and twenty Hours, put it into 4 Braſs. Sauce-pan, 
that has been well clean'd, and when you have 
thrown into it one Handful only of Salt, cover it 
with the beſt Vinegar. Cover your Sauce-pan coſe, 
and ſet it over a gentle Fire; let it ſtand no longer 
than 'tis juſt criſp and green; for it would be per- 
feeily ſpoil'd, ſhould it ſtand till "tis foft. As foon 
2+ yon have taken it off the Fire, pour it into you; 
Picklung pot, and take care to cover it cloſe, When 
"tis coli. cover the Mouth of your Pot with a Blad- 
der, and a Piece of Leather over that; and when 
you have ticd' it faſt, ſet 1t by for Uſe: as Occaiton 
offers. | 

Take Notice, Your Samphire will keep: all we 
Year round, if you throw it into a very ſtrong 
Brine of Salt and Water; and throw it, ſome ſhort 
Time before you uſe it, into a proper Quantity of 
belt Vinegar, 


To fickle Elder-Roots. 


Take the Jargeſt and youngeſt Elder-Roots you 
dan get, about the Middle of May, which is the 
Time for their putting out. "The midd'e Stalks are 
the beft, and the moſt +ender. Peel off the Skin 
that covers them, and when your have iteep'd them 
ter about four and twenty Hours, in a very ſtrong 
Brine of Salt and Water, dry them, Piece by Piece, 
in a clean Cloth. Have your Pickle in Readinels, 
which myſt be made of Half Deer, and Halt — 4 

ine 
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Wine-vinegar. To each Quart, let the Quantity be 
what it will, put an Qunce of Pepper, ther 
white or red, as you think moſt proper, with ſome 
few Corns of Jamaica Pepper; and add thereto x 
ſmall Quantity of Mace, and an Ounce of fic'd 
Ginger. When you have boill'd your Spice in your 
Pickle, pour it directly upon your Shoots 3; and u ben 
you have Ropp'd them up cloſe, which mult be (oe 
that very Inftart, ſet your jar for two Hours bete 
the Fire, keeping it frequently turn'd This is 2 
good a Way for making Pickles green as auy can iy 
preſcrib'd; but if yoga don't approve of it, i»!tea4 
thereof, you may boil your Pickle feveral "Times, 
and pour it hot upon your Shoots, „nich will anſwer 
the ſame End. 

Take Notice, In caſe your Pickle be made o de 
Sugar-Vinegar, one Half muſt be Spring-water, 


To pickle Red-Cabbage. 


When you have flicd your Cabbage very tin, 
pat as much Salt and Vinegar to it as you think c- 
quiſite, and an Ounce of All.\pice, cold. Covcr it 
cloſe, and keep it tor Uſe as Occafion offers. | av 
ſome People are fond enongh of this Cabbage ; ye: 
for ine generality, tis kept for no other Purpole han 
the garuiſiing of Dake, 


Gencral Rules 7s be obſer ved, in regar 10 
all Kinds of Pickles. 


F O R all Sorts that require a hot Pickle m, 
make ule f Stone - Jars, or Olaſs-Bottic, with 
wide Months. Tis true, they are ſomewhat Carer 
than Earthen- Veii:1s ; but then the fit Charge 35 de 
veſt ; for they will not only laſt much longer. but 
will keep your Pickles much better; face eue 
and Salt will ſoon penetrate thro' the Later, en 

they will no Ways affect che Former. 
N. B. You ſhould alweys tie a ſmall Woodes 
Spoon, with Holes in it, to each of your J fot 
1 04 
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you will fpoil them, if you take them out with your 
Fingers, 


 1127RUCTIONS for making various Kinds of 
Cakes, Gingerbread, Biſcuits, Macke- 
roons, Wigs, and Buns. 


e make a rich Cake, and bow to Ice it when made. 


ORE fix Pounds of the beſt freſh Futter to a 
* Cream with your Hands, in the firſt Place, 
then put in the following Ingredients, vis. Four 
Founas of well dried aud fifted Flour, and ſeven 
Pounds of Currants, both wafh'd and rubb'd, two 
Pouuds of blanch'd Almonds, beaten fine wil 
Orare-Flower-water and Sack; add to ihis four 
Younds of Eggs, with only one Half of the Whites, 
three Pounds of double-refn d Sugar, that has been 
well beaten and fifted ; as alto a ſmall Quantity of 
Mace, Cloves, and Cinnamon, in equal Proportions ; 
abont a Quarter of an Ounce of each will he tuiticient ; - 
three large Nutmegs beaten as fine az poſible, a (mall 
Cuanrtity of Ginger, Half a Pint of the beft French 
Brandy, and the ſame Quantity of Sack, As to 
your Sweet-Meats, you may put in more cr leis, as 
you think proper; but they mult be Orange, Lemon, 
and Citron, and theſe in equal Proportious. 
in the Operation, obſcrve the ollowing Metbod ; 
When you have work'd your butter to a Cream, as 
above directed, then throw in your Sugar, and mix 
it well together; take care that your Eggs be well 
beaten, and ſtrain it through a Sieve. When you 
% work'd in your Almonds, put in your Eggs, and 
beat them all together till they are thick, and look 
whitz; then put in your Brandy, Sack, and Spices, 
»n3ke your Flour in gradually, and when your Oves 
311 prepared, put in your Currants and Sweet - 
Mea as you put it in your Hoop. Your Oven 
Mut be a quick one, and your Cake mult fland in 
& tor tour Hours at leaſt. 
| Take 
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Take Notice, that all the Time you are mixing of / 
you muſt keep beating it with your Hands; and yoy 
Currants muſt be ſet for ſome Time before th nt. 
in order to their being put warm into your 4. 
Such a rich Cake as inis will bake better in ton 
Hoops than one. 

In order to ice it, take the Whites of ſour r 
twenty Epps, ard one Pound of douvle-refin'd Sg. 
well beaten and ſif ed fine; let both be mingled vel 
together in a deep Earthen-pan, and whiſk'a for tw 
or 'hree Hours ſucceilively, tit] 'tis thick and 9048 
white; then, with a Bunch of Feathers, ſpread vou, 
Ingredients all over the Top and Sides of your Cate. 
Set it before a good clear Fire, but at a prop 1 
ſtance, and keep confiantly turning it for fear ic Co. 
lour ſhould be chang'd. A cool Oven, huwever, I 
belt for this Purpoſe. and 'iwill harden chere in Low! 

an Hour's Lime. When your Iceing is made, yo! 
may perfume with waatever you think prope; 


To made a vich Seed-Cake. 

Take, in the firſt place, four Pounds of the Fn? 
Flour, and three Pounds of double-refin'd Sun tn 
has been well beaten and fifted ; when you e 
mixed them well together, let them dry by the! 
till your other Materials are duly prepared {a the 
next place, take four Pounds of the beſt freſh br 
and beat it ill u: as ſoft as Cream; then bent hre 
Dozen of Eggs, but put near ne Half of the Wes 
away ; your Eggs mult be ſtrain'd of from the I. 
and beaten up with your Butter, til it a] appears like 
Butter. Add to this, five or fix Syoonfu!s of range 
Flower, or Roſe-Water, and beat it over gain; 
then t:ke vour Flour and Sugar, together wi [1 
Ounces of Carraway ſeeds, which muſt be {irc4'd 
in gradually, and beaten up for two Hoors d 
Intermiſſion; you may perfume it as you: pleale, 
ther with the Tinfure of Amber-Greaſe or Cin2- 
mon. When you dave butter'd your Hoop, yo! 
muſt pat it into a moderate Oven, and let at 
there tor three Hours, or better. 
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'n the heating of your Butter, you muſt obſerve 
general Rule, iz. It muſt be done with 2 cool 
and, and always one Way in a deep Diſh. 


To make a leſs expenſive Seed-cake. 


Take one Pound cf Buttcr, and beat it one Way 
onde with your Hand, in a deep Earthen Pan, til) 
is like a fine, thick Cream; then have in Readineſs 
hour 2 dozen Eggs; put Halt the Whites away ; 
ee thele be well beaten, and beaten up likewiſe 
with the Butter, a Pound of Flour, a Pound of 
sogar, and what Quantity of Carraway-ſeeds you 
think proper. Let all theſe be beaten either with 
„fand, or a large Wooden Spoon, for an Hour 
.ogother 3 butter your Pan betore you put in your 
lagtedients, and then put it into a quick Oven; and 
We let it ſtand for about an Hour, and it will be 
(ſhciently bak'd. 

du think proper, for a Change, you may throw 
te your Ingredients a Pound of Currants, that have 
been well waſti'd and pick'd. 


Another ay. 


Put a Pound and an Hulf of Butter, and a Pint 
of new Milk into a Sauce-pan, and ſet them over 
the Fire. Have in Readineſs Halt à Peck of Flour, 
that has had a Pound oi Sugar and Half an Ounce of 
All-ſpice, beaten very fine, well mingled with it. 
When the Butter is perſcAly melted, pour the Milk 
aud Lutter into the Middle of your Flour, and at the 
ame Time, add Half a Pint of good Ale-Y-aft; 


nd then work all your Ingredients up like a Pate, 


dome ſhort Time before you fend it to the Oven, 
let it beſore the Fire that it may rife. When 
you have put what Currants, or Carraway-ſeeds, 
mut it you think propes, let your Cake be bak d in 
a quick Oven. * his Quantity will be ſufficient for 
two Cakes. They will require about an Hour and 
en Illalt's baking, or ſometbiog better, 
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To make a Butter-cake. 


Take a Diſh of the beſt freſh Butter, and bez! + 
with your Hands like Cream; two Pounds of dal. 
ſugar beat very fine, three Pounds of Flour that hy 
been well dried; mix theſe well with your Butter; 
take two Dozen of Eggs, leaving out Halt the 
Whites; and let them Ki be well beaten together 
for an Hour. Put in, before it goes to the Qyen, 
a Nutmeg that has been beaten fine, a Quarter of ap 
Ounce of Mace, what Quantity of Current, 9 
Sceds you think proper, and a ſmall Glais k 
of Brandy or Sack. 


To rake & fine Saffron, „ Seed-cake. 


Take a Quarter of a Peck of Floir, a Pound id 
an Half of the beſt freſh Butter, ſix Egge that hae 
been well beaten, three Ounces of Carraway ©, 
one Quarter of an Ounce of Cloves and Mace be: 
Ene together; add to this, on: Penny-worth only of 
beaten Cinnamon, a Penny-worth of Roſe-water, 4 
Penny-worth of Saffron, one Pound of Sugar, ut 
of Milk, and a Pint and an Half of Yeaſt; et al! 
theſe Ingredients be lightly mingled together wi! 

Manner, Firi! bil 
your Milk and Butter; then ſcim off the Butter, 4 
mix that, and ſome {mail Part of the Mak with 
your Fleur. Let your Yeaſt be ſtirred into th Re- 
mainder, and when ſtrain, d, let it be mingled s 
your Flour ; then put in your Seeds and Spices, your 
Roſe-water, and Tincture of Saffron; and dd to 
them, your Sugar and Eggs. et all be beaten up 
wh your Haad lightly together; and then ſet nt 
either in a Hoop, or a Pan, well butter in a 
quick Oven. „will require an Hour and an Hat! 
at leaſt to bake it well, 


To mate Gingerbread- cak es. 


Take one Found of Butter, and one Pour! . 
gar, and rub them well into three Pounds o: bat 
a Cad 
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ad thereto, two Ounces of beaten Ginger, and 2 
lage Nutmeg that has been grated. To theſe In- 
predients pit one Pound of Treacle, and one Quarter 
of a Pint of Cream, made warm together; and When 
your Bread is tiff, roll it out, and make it up into 
thin Cakes, or ſmall Nuts, as you like them beſt. 
Try mult be bak'd on 'tin-plates, and in a flack 
Oven. 


To male Cakes in the Portugueſe Manner. 


Take a Pound of double-refin'd Sugar, well beaten 
and ſifted fine, and mingle it with a Pound of fine 
Flour; then rub into it a Pourd of the beft freſh 
Butter you can pet, till as thick as grated white 
Bread ; then add thereto ten Egps, well work'd up 
with a Whiſk, two Spoor fuls of Koſe-water, and the 
eme Cuantity of Sack; after this, throw into it 
eight Ounces of Currants well waſh'd and pick'd, 
and let all be well mingled gogeilier. Put your 
\uwpredients, thus prepared, into little Tin-pans, well 
vutter'd; but take care that they are not more 
than one Half full, and then fend them to the 
Oven. | 

i'heſe Cakes. in caſe you put no Currants in them, 
Will keep good for h. Months together; and then, 
intend of Flour, make vſe of a Found of Almonds 
Lanch'd and beat up With Rofe-water, as above 
Uirected: And theſe are lock'd upon to be the better 


— 


dort of the Luo. 


To make a very good Code. 


ke one Pound of Sugar, Half ar Ounce of Mace. 
and the {ane Quantity of Nutmeg, both beaten fine, 
d mix them well in five Pounds ct Four that has 
been well dried: then take two Dozen of Eggs, 
cave out oniy one fouith Part of the Whites; 
on | you have beat them well, pat them, ogether 
Wan a Pint of Ale Yealt, into yuur Floor in the 
rext Place, take two Pounds and ar Ha!t of the 
vel ſteſh Butter you can get, and tirce Halt-pints 
CL 
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of Cream; ſet your Cream and Butter over ch. 4 
Fire, til! the Butter is all diſlolved ; then let ; _ 
ſtand till 'tis only about blcod-warm, before vo; p' 


put it into your Flour; when you have let it 1; 
about an Hour before the Fire, in order to make n 
riſe, put into it ſeven Pounds of Currants, that inte 
deen well ſoak'd in Half a Pint of Brandy an; * 


three Quarters of a Pound of candied Pee gere L 
it to the Oven, and there let it ſtand for abb ar 
Heur and an Half. If you put into your Flor tus 40 


Pounds of Raiſons well chopp'd, and a Quarter, 6: th 
Sack, it „ill be a great Improvement to your C!. :, th 

When you put the Raiſons and Currants into your 
Flour, you mult bake it in a Hoop 


To make Gingerbread. 


Take two Ounces of Ginger, a Quarter «f :: 
Ounce each of Nutmegs, Cloves, and Mace, 
beaten very fine, and mix them with three Gun 57 
fine Flout; add thereto three Oparters of a Pond 
double refin'd Sugar, and two Pounds o! „ 
{ec them over the Firs: but don't Jet them m 
into the T'reacle three Quarters of a Pourd ot welle 
Butter, and ſome Lemon and Orange peel card.“ 
and ſhred ſmall. When all your Ingredient; hav 


deen well mixed together, jet them in a quic er, 
and let them ſtand for an Hour only, and your e | 
will be ſaſiciently bak'd. = 
3 He 
To make litile ine Ca des. oo 
Take one Pound of the beſt freſh Butter, bes! on 
it to a Cream ; add to it fe Quarterns of }! and 
Pound of double- rehm d Sugar beat very hne, 1:1 4 and 
Dozen Eggs, leaving out ore Third of the v1.0, 9. 
oj! cen 


and one Found. of Currancs, that have been % 
Wald and oe kd: When you have beaten yorr 4 


very fine, m. them, and your Flour and gf Of 

Degrees int. the Batter; and beat the while Vol n 

with both y.ur Hands. Wien your Mate 5 1 
1918 lee F 
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due duly prepared, you may either bake them whole, 
ot cut them into as many ſmall Cakes as you think 
proper. 


To make common Biſcuit. 


T:ke a Pound of Flour, and a Pound of double- 
relin'u Sugar well powdered; then beat up Half a 
Dozen Eggs, with about one Spoonful of Roſc-warer, 
and another of Sack, To your Flour and Sugar, 
add an Ounce of Coriander-ſeeds; and then mix 
then by Degrees into your Eggs. You may ſhape 
nem cither in Lin Moulds or thin white Paper, into 
v.hat Forms your Fancy directs you. Kub them over 
with the White of an Egg well beaten, and Cuſt chem 
ith tine Sugar, 

Ser them in an Oven that is but moderately heated; 
+] when they riſe and come to a good Colour, take 
tm out ; then dry them in a Stove, in caſe you have 
one, but if not, fend them to the Oven again; aad 
there let them ſtand all Night. When ſuficiently dried, 
hey are fit to eat as Occation offers. 


Toa make Drop Biſcuits, 


Take twelve Ounces of fre Flour well dried, ard 

2 whole Pound of double. refin'd Sugar beat very fre 
and u hen you have well beaten about eight or teri 
Igo, put into them your Sugar and Flour by Degrees, 
nch let all be well beaten together without Intermiſſ: - 
an : Your Oven mult be 2bout the ſame Degree of 
teat, as is caltomary for baking of common Rolls : 
Wren your Ingredients are ready, drop your Biicuits 
on iome Sheets of Tin that have been well floured. 
and make your Drops of what Size you think proper; 
and then ſet them in the Oven, You mult watch them, 
% obſerve when they riſe, and as ſoon as you per- 
de they begin to colour, take them out, and put 
in Ithers; and in caſe you hnd tae firſt are ſufficient- 
'y bak'd, put them likewiſe in again. When they 
are cnough, you'll find they will have a white Ice up- 
Cihem, Tt is common to put in a few Carraway- 
eC to theſe Drop Biſcuits ; but chat is Icit entire» 
8 2 ly 
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ly to your own Option. When your whole Quant; 
13 thoroughly baked, ſet them ioto the Oven again i 
dry, and take care to keep them always in © &y 
Place. 


To male Prench-Biſcuits, 


Take three new-laid Egge, and weigh themen 
Pair of Scales, and the ſame Weight of as mach dried 
Fiour ; add thereto the ſame Weight of Loat-$uozr 
ſinely powdered : In the firſt Place, let the Wh: tos of 
your Egg, be well beaten up with « Whiſk, till ther 
are of à fire Froch; then throw into it III w 
Ounce of candied Lemon-peel ſhred as ſmall as o. 

ie, and beat it well: In the next Place, put vor; 
Fiour and Sogar in gradually, and then the Yaiks, 
and teraper them all well with a Spoon, then ſpread 
your Pilcpr's on thin white Paper, and cut them with 
jour Spoon into what Forms you pleaſe; and hen 
cluſt tnem with powder'd Sugar, Set them ia an 
Oven that is but moderately hot, which will pie 
them a five Colour on the Top. When they are 
dak 'd enough, cut them off from the Paper with a 
Pen-Knife, ar lay them up in dry Boxes, to bc cad) 
for Uſe as Occaſion offers. 


To make Mackaroons. 


When you have ſcalded and blanch'd a Fourd of 
Almonds, throw them into ſome cold Water ; after 
they have lain there for ſome I ime, take them et aud 
cry them in a Cloth; then pourd them in a Mortar : 
Take care to moiſten them now and then, eithe: with 
a ſmall Quantity of Orange-Flower- water, . the 
White of an Fgg ; for otherwiſe they will be apt 5 
turn to an Oil: Then take a Pound of Loat- ear 
wel! powder'd, three or four Vhites of Egg, in. 5 
little Muſc, all well beaten together; and cut n 
round with a Spoon upon Wafer paper, You 14 
bake them on I in- plates in a gentle Oven, 
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To make Shreuſbury-Cakes. 


Take a Pourd cf Sugar that has been finely ſearch- 
0 ed, and mix tu Pounds of fine Flour with it; then 
1 abe one Quarter of a Pound in order to roll them in. 
11: the next Place, take four Eggs, four Spoonfuls of 
Cream, and Two only of Roſe-water; beat them 
a well together, and mix them wich the Flour till 
hey come to a Patte ; then roll them into thin Cake, 
2nd bake them in a quick Oven. 


id 


of To male good Wigs, 

Rub into 2 Peck of the fineft Flour, three Quarters 
1 of a Pound of the beſt frcſh Butter you can get, 
£ til te hke grated Bread; add to this half a Pound 


of Sugar, or rather more, if you think proper, half: 
3 Race of Ginger grated, half a Nutmeg, three 
| toys, the Volks aid Whites all beat together; and 
It pA! to them half a Pint of thick Ale- Veaſt, and three. 
or four Spoonfi.ls of Sack. Then make a Hole in 
vor Flour, and pour in your Eggs and your Yea, 
r ar 25 much blood-warm Mik as will make it into a 

ti-nt Paſte, Let it ſtand half an Hour before the 
Firc, in order to make it riſe ; then make it into 
as many Wigs as you think proper. Before you 
len! them to the Oven, waſh them over with Egg. 
They will be ſufficiently baked in half an Hour, if 
Oven be quick. 


f 
X To mate Buns, 
Knead two Poonds of the fineſt Flour, 2 Pint of the 

deln Ale-Ycafſt with a lite Sack in it, and three Eggs 
1 that have been well beaten Together with ſome warm 
e Mik, a (mall Quant iy of Nutmep, and a little Salt; 
) ſet it before the Fire till it riſes very light; then knead _ 
r in a Pound of the beſt freſh Putter you can get, and 
a a Pond of rough Carraway-t'omfits, Cut them into 
« what Forms you pleaſe upon Popers that have been 
e well floured, and bake them in a quick Ovca, 
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To mn te a ſnall Plumb- Cake. 


Dry two Pounds of Flour, either in an Oven, « 
before a large Fire, and thereto put half a Pound of 
double-refin'd Sugar well powdered, the Volke »f 
four Eggs and two Whites only, half a Pound ct tie 
beſt ſreih Butter that has been waſh'd with Roſe wa. 
ter, fix Spoonfuls of warm Cream, a Pound aud an 
Half of Currants that have been well pick d, ad 
well rubb'd with a clean Cloth, but never waste 
when all your Ingredients have been well mingled to. 
gether, make them up into little Cakes ; bake gen 
in an Oven that is but moderately hot, and ict (lie 
tand about Half an Hour, in which Time they il! 
be cclour'd on both Sides, then take way the Lu! of 
the Oven, and let them ſtand to ſoak. 

N. B. Your Butter muſt be well rubb'd into vor 
Flour, in the firſt Place; then your Eggs and Cream 
and your Currants mult be thrown in lait. 


InsTRUCTLIONS for making - Cheeſccalcs, 
Creams, Jellies, Syllabubs, Se. 


19 nal“ Cheeſecakes ofter the brſt Marti 


4 IRST warm a Pint of Cream, ard ther 

add o ir five Quarts of Milk that is warm 
fium tit Cow, zud when you have put a futon 
Quantity of Runnet to it, ſtir it about till it cines 
a Curd; then put your Curd into a Cloth, or inen 
Bag, ar let the Whey be very well drained from !! 
but take care not to ſqueeze it hard; when 4. ot» 
cientiy dry, throw it into a Mortar, and bree 
cis as fine as Butter, To your Curd, thus prepared, 
add Halt a Poind of Sweet-Almonds blanch'c, 4d 
the ſeme Quantity of Mackaroons, both beaten “ge. 
ther as tine as Powder. If you have none of (ne all 
ncar at Hand,-make uſe of Naples-Biſcuits in their 
Stead 3 then add (o your Ingredients, the E= 0 
nine Eggs that have been well beaten, a whole Nut. 
| Ui 
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men that has been well grated, a Couple of per- 
ium'd Plumbs that have been diſtolved eicher in O- 
e Flower, ar Roſe-water, and Half a Pound of 
Lo.d'e-refined Sugar. When you have mingled all 
theſe well together, melt a Pound and a Quarter of 
be beſt freſh Butter, and fr it well into it. If you 
think proper, you may have Half a Pound of Cur- 
rants plump'd, which you may let ard to cool, till 
-21 make uſe of it. 

to your Puff-paſte for your Cheelecakes, it muſt 
be made in the Manger following. 

Wet a Pound of fine Flour with cold Water, and 
ten roll it cut; put in gradually at leaſt two Pound 
ct the beft freſh Butter, and ſhake a ſmall Quantity 
of Flour upon each Coat as you roll it, Make it juſt 
du uſe it. 

N B. Some will leave out both the Currants, and 
the perfumed Plumbs. 

When no Currants gte uſed, they are called A/mond- 
C1: cakes; When coloured with incture of Saffron, 
and made with Mackaroons and without Currants, we 
call them Safron-Chec/.caker, When Currants are 
added. they are called e Cheejecakes ; and when 
wil Mackaroons, and not coloured with Saffron, we 
v'.nguſh them by the Name of Mackaroon-Chreſe- 
(66, 

To make Lemon-Cheeſccakes. 


Doll the Peel of two large Lemons very tender 3 
tnen throw then into a Mortar, a pound them 
well with near Half a Pound of double-rehned Su- 
94"; then take the Volks of Half a Dozen Eggs, 
and Half a Pourd of the beſt freſh Butter you can 
ge. Ponnd all theſe Marerials till they arc well 
mingled :0:ether Have a Pauft-paite in your Paty- 
pars rzacy for Uſe ; and when you have filed them 
F fall, ſend them to the Over. | 

N. B. Orange-Chreferate:s are made the ſame Way, 
with this (mall Difference on'y, that your Peels mult 
be boiled in ſeveral Waters; for otherwiſe your 
\tcelecakes will be bitter. 

| Antthy 
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Another M ay. 


Grate off the Peel from two large Lemors, 4 
iquecze all the Juice. out of one of them; {wn 
add half a Pound of double-refned Sugar to 


the Volles of a Dozen Eggs, and two Thirds on“) of 
! 


the Whites well beatcn ; after this, melt half a Pour 
of the beſt frelt Butter in a \mal! Quantity of Cream ; 
mix ail well together, and keep ftirring it over the 
Fire, till tis of a moderate Conſiſtence; then tie- 
move it, and Ic it ſtand till "tis cold. Have your 
Patty-pars in Readineſs, covered with a thin Paſic, 
and fl} them only {ſomewhat more (han one Ha!” 
0 your en be quick, Half an Hour will bake 
bem, | 


Vo make an A\lmond-Checſecale. 


Lay bait 2 Pound of the beſt Jordan-Almonds 19 
cold Water, and let them ſteep there all Night 


long; theu blanch them in cold Water the t 


Morning: when you take hem out of your 
Water, diy them with a clean Cloth; afterwarc.: 
beat them as fine as poſſible in a ſma}] Q.antity t 
Orange-Fluwer or Role-vater, In the next Placy, 
take half a Doren Eggs, and two Thirds oaly oft. 
Whites; ard when you bave beaten them well, take 
care o fran them; then add thereto half a Pc»: 
of L.oat-Sugar, with a little Mace that has been «cl 
beaten in a Marble Mortar; then melt near half 4 
Pound of thc belt freſh Butter you can yer, and pour 
it into Your ther Ingredients in the ſaid Mortar, 
throwing in at the ſame Time a fall Quantity © 
Lemon-peel that has been well grated. After, 
whole !ogredients have been well mingled cogetliy, 
and your Patty-puns arc duly in Readineſs, fill tom 
up to what Height vou think proper. 


To make Almond-Cuſtards. 


Take a Quarter of a Vonrd of Almonds that haue 
been beaten ne wit! two Spoonfuls of Roles water, 


and put them into a Pint of Cream; then add «© "t 
| 12 
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wch a Quantity of double-rehned Sugar as u ill fwee 
it to your Palate. In the next Place, beat up the 
Volke of four Eggs, and ſet ti em, V hen mixed wath 
gur other Ingredients, over the Fire, flirring them 
11 of the Jime one Way only, til they are of a proper 
Conhiftence ; and then pour them out into little Cups; 
er you may bake them in ſmall! Cluna-Cups, 


To more bat'd Cuſtards. 


Boil, in the firſt Place, a Pint of Cream with a 
I Quantity of Mace and Cinnamon in it; add as 
_ as tis cold, take four Eggs, !eaiving out one 

alf of the Whites, a ſmall Quantity of "Roſe and 
cange-Flower-water, mixed With Sach. and as much 
gonble refined Sugar ard Nutmeg as u fuit your Pa 
Jute, Mex your Ingredients well together before you 
nd them to the Oven, and bake them in China- 
Cups. 


To make common Cuſtards. 


Sweeten a Quart of new Milk with Loaf ſugar 
zccording to yoor Taſte, arc put into it ſome grated 
Nutmeg ; then beat up eight F,ygs very well, leaving 
wvur four of the Whites, "and ſtir them amongſt your 
_ then bake them either in ſma!l China-Ba'ons, 

put the whole ato one deep China Diſh. Set the 
Dit: in hot boiling Water, that will riſe about Half- 

ay, If you think proper, you may add a Jute 
0 le- water before you lerve it up. 


To make Orange-Butter. 


Beat the Volks of ten Egys very well, and add to 
them half a Pint of Rheniſh, fix Ounces of Jouble- 
rhned Sugar, and the Juice of three ſweet Oranges. 
Let your ngredients on the Fire, and continue it:r- 
tig them one Way only, till they come to a Con- 
alenge tuen take them of, ard fir into them 2 
Lump of Butter about the Bigneſs of a lage Walnut. 


Ix3STRUVC> 


IxsrRVorioxs for making Creams of varicy: 
| Sorts. 


To make a Lemon-Cream. 


ARE five or fix Lemons very thin, anc "cer 

them all Night in about twenty Spooriftu:: © 
Spriug-water, with their Juices ſqueez d into it; e 
your Liquor the next Morning through a Jelly) Bg 
into a filver Sauce-pan, it you have one near at | ag. 
Add to it, the Whites only of Half a Dozen Ec; 
well beaten, about Half a Pound, or more fen 
think proper, of the beſt Loaf-ſugar, and fer i: over 
a gentle Charcoal Fire; take care to keep it ſtitiu 5! 
the Time, and but one Way only; when eny cen 
ariies, clear it off; and when 'tis as pot as you ray 
zuſt bear to put your Fingers into it, pour it 08! iN 
Lie Glaſſes, 


Another Jay. 


Tate Half a Pint of Spring-water, and ſq" 2ezc he 
juice of four or five of the bel Leinons y ge. 
into it; add to your Juice abcut a Pound of the bes 
duble-reflacd Sugar pounded as fine as POW der, ge 
beat up the Whites of about ſeven or eight Eggs, 5h 
the Volk only of one, and mix them with your ge. 
mon-water well together; and when you have ui 
the Wide, pour it into a Sauce-pan, {a hlver One 
you. have it) and fet it over a gentle tire; keep | 
ring them al! the Lime, and as the Scum ariie* geg: 
it oft ; then put into it che Peel of one Lemon on 
when you find 'tis very hot, but before it bo te: 
out the Lemon-peel, and pour it out into Itty Claud. 
Baſons. | 


4 
ks 
* 
4 


To make Orange Cream. 


Squeeze as many Sevil'e Oranges into a Baſon * 


- , * Ea 4 
wall Produce you about a Pint of Liquor ; and 4 
thereto, the Volks of Half a Dozen Eggs, vii" 25 


* 
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ds of the Whites only, when you have beaten 
then well together; into this beat and ſift about a 
P..;:4 of the beſt Loaf-ſugar ; then put your Ingre- 
dns into a filver Sauce-pan, and ie: them over a 
entle Fire 3 put in the Peel of about Half an Orange 
only, and keep ſtirring it all tie Time ene Way, 
Wien you find it is very hot (for it muſt not boil) 
fake ove the Orange-peel, and pour out your Cream 
ite China-Diſhes, or little Glalles 


To make Gcoſeberry- Cream. 


Pick two Quarts of Gooſeberrics, and ſcald them 
'n much Water as will cover them; When they are 
e.cueh, ran them through a icve with a Spoon. 
bent up Half a Dozen Eggs, and put them to a 
Quait of your Pulp, hilft tis hot; and after you 
have added to it about an {mice of the beſt freſh 
butter, ſweeten all to your Pa)utc ; then ſet your In. 
predicts over a flow Fire, and keep ſtirting them till 
bind they are of a proper Conl.itence ; then take 
them off, and let them ſtand by till they are near cold; 
er that, add two Spoontu!, of the Juice 6! Spinach, 
ar one of Noſe or Orange-tiower-water, or Sack, 
! you like it better; 2nd when vod have Hirred the 
„ele we'll together, pour it imo a China-Baſon; 
Don't ſerve it up to Table, however, till tis perfealy 
cold. 


To mu kt Barley .Cream; 


Poil ſuch a Qurar'ity of earl Barley as „ou 
tinte proper to uſe, in Mik and Ward, ti tis per- 
lectiy tender; then, having ſtrafued your Liquor 
em it, put your Barley into: Quiit of Cream. 
det them over the ire, and give them a gentle 
toil; ther beat up, with a Spcon ful of nne Flour, 
an! two Spoonſuls of Roſe or Orange Flower water, 
he Yoik of one Egg only, and the Wiites of five or 
x; after that, take your Cream oft the Fire, and 
ms your Eggs with eit gradually, then let your In- 
£1: ents on the Fire once more, that they may 
uacken, When you have ſweeten'd he wiole 20 

your 


* 
* 
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your Palate, ponr it into ſmall Chira-Baſonz; gut 
don't ſerve it up to Table till "tis perfecly cold. 


Te nale Almond- Cream. 


Put Ha'f 4 Nutmeg grated, a Bi or two of Lemen- 
peel, and a Blade of viace, into a Quart of Cream, 
and ſweeten it your Pa/aie; then boi! them all toge- 
ther; in the mean Pime, get in Readineſs a Quite: 
of a Pound ot blanch'd Almonds that haxe been wel! 
beuten up with Kote or Orange-Flower-water, and nine 
Egzs, likewiſe, well beaten and ſtram'd to your 4]. 
monds, which, when well beat together, and rubl 4 
through a coarſe Steve, muſt be mingled with you; 
Cream. Then pour all your Ingredients into a Swe. 
pan and 1c. them over the Fire, ard give them a gn. 


tle Boil, ſtirring them all tbe Time one Way only. 


When 'tis enough, take ic off, and pour it into your 
Cups, or Batons ; but don't ſerve it up to alt 
is perfectly cold. 


7o Had blanch'd Cream. 


Take a Quart of the ſuected and thickeſt Cream 
you can get; then, when you have ſweetened 1: {9 
your i'alate with, double-rehned Sugar, and pic in 
what Orange-Flower or Roſe-water you thirb pro 
per, fer it on thc Fire to boil; in the mean Line, 
beat op the Whites only of about eightcen or y 
Eggs wit. a little cold Cream; then ſtrain then, 
order to take out the Treddles ; and when your .. cam 
boils, pour in your Eggs, and contiaue ſtirrin them 
one Way only, wt] it comes to a perfect Curd: chen 
take it of tne Fire, and pats the whole thro gh 2 
Hair Sieve, After that, beat it well with a Spoon t. 
tis quite cold; and then 'tis ready to be ferve:! p 
Table. 


Auer her Way. 


Take a Pint. of the fweeteſt ard thickeff teen 
you can get, and ſwec ten it to your Taſte with 099: 
ble repneck Sugar; then grate a. {mall  Quant:y. 
Nutmeg into it, and add one Spoonful of ge: 

oper 
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Flower and Roſe-water mixed, and two Spconfuls of 
Canary ; alter this, beat up four Egg: with one Helf 
heir Whites, and mix them with your Cream : 
Then pour the whole into a Sauce pan, and bet it 
\11:d over a gentle Fire till it comes to a proper Con- 
fierce; but take Care all the Time to Gs flirting 
it one Way only, Have your Cups in Readineſs, an: 
b them while your Ingredients are warm ; but don't 
terve them up till they are perfectly cold. 


To wake Ratifa- Cream. 


Boil fax large Laurel-Leaves in a Quart of the tweet. 
eſt and thickeſt Cream you can get; but throw i}: 
Leaves away as ſoon as they have been boiled long 
enough. In the mean Time, beat up the Yolks only o. 
five or fix Eggs with a ſmall Quartity of cold Cream, 
and as much double-refined Sugar as wili be aprecable; 
hen you have thickened your Cream with your Egg «+, 
et the whole once more over the Fire, but take care 
that it does not boil, and keep ftirring it al! the Time 
one Way only. Whilſt is bot, pour it into your 
China Baſons; and as foon as it is perfectly cold, +: 
is fit for Uſe. 


To make whipt Cream. 


Beat up the Whites only of eight Egg: in Half « 
Pint of Sack, and put to them a Quart of the ſweet- 
et Cream you can get; When you have Htirred them 
al! up together, add as much double rchned Sugar 45 
wl ſuit beſt with your Palate, If you lke it per 
trmed, you may ſteep a little Muſk or Amber-yreale, 
ted up in a Rag, in your Cream. Have a Whiſk in 
Readineſs, with ſome Ler:con-peel tied up in the hid. 
dle of it, and whip your Cream up with it. Take 
ot! the Froth with 2. Spoon, and put it into your 
Glailes, or Baſons, 

V. H If you cr .fign to fend up ary fire 'Tarts UG 
Table, this whip'c Cream is Vety prop*r +50 be laid 
over them. 


T 
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Te make whipt Syllababs. 


Grate the Peel of two Lemons into a Quart of ts 
thickeſt and bet Cream you can get; add chercte 
Half a Pint of Sack, and the juice of two Ser; 
Oranges, ard Half a Pound of the beſt Loaf 
pour your I: gredients into a broad Pan or deep Lin, 
and whiſk them very we 'l - have in Readineſs by 
fone red Wine, nr Sack, that has been fwecte: 
your Palaie, and put what Qiantity (more C1 [«i:) 
as you think convenient, into your littie Glalles ; 
as the Froth riſes from your whipping the other ! 
dients, take it off with a e and put it grade 
into your Glaſſes, till they are as full as they can el! 
hold, Take Notice, Theſe Syllabubs will not he 
jong, and therefore, make but little mere than . 
vo u propoſe ſiail be eaten ina few Days. It 5 cul 
Lomary with ton.c Peop! e, to make uſe of Cy der fad: 

ched inſtead of Wine; but in wort, any Wine 

like beſt, ard ſweetened to your Palate, is prog, tor 
the Purpoſe, Others zgain, make uſe of 3 n ö 
Orange-wh hey, made after the Jo les 510 N „er ; 

Fake about a Quirter of a Pint of Milk and? 
the juice of an Oran ge, or oy emos, into it; 4 


_ 


© &5 


as jour Curd is grown hank, clear the Whey {70 pl: 
and iwreeten it 0 vout Tatte 7 % , * | (1 
'Y 
of it, you may m ake aſe «| ther of the ie Li 
fr Cochineat, o r S-inach, according as your In of 
ee on directs you. PI 
0 
To mad everlaſting Sy labubs. Ay 

To five Pints of the thickeſt ant bet Cream a 
2 Procurte, dd Half 2 iat Gt EF 2691/þ, Cal 92 in 
Claniity of Sack, and the ſuice of two ort ca 
It Oranges, according as they are in hit . ar 
Sweeten th eſe Jog zredien's with at leaſt a Potato " 
Joudſe ref ned \ gar, that has 3 pound led to FO) 0 
der and well oft 'd; whiſk all wet! together WAH h1 
of apr | ot Roe or e e e "Fo LA tl, 


Compals of about Ilalf an Hour without Intert: 10! 
t ben take off the Wroth and fil Y Our C1 akes WT 
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ele Syllabubs wil! keep a Week or a Fortvight, 
{nd are better the Day afier they are made than to be 
pe immediately. The belt Method, however, of 
hipping any Syllababs, is to hive ready by you a 
| Cho: olate- Min, which ſhould be reſerved tor that 
artiewar Purpoſe, aud a large deep Bowl to perform 


* 


Operation in; your Froth will by that Means be 


: only {ooner raiſed, but will and nuch Rronger 
Of the Thin that is left at the Bottom, you may 

mate. if you think proper, a very fine Flummery, 
n you ate ſo inclined, you mull have un Rea- 
Geis "by you a {mall (Quan ity of Calt's-Foct- Jelly, 
both borl'd and clarified ; as ſcon as tis old, take the 
at of, and clear it with the Whites of Eggs : and 
ruu it through a Fame then mix it With what 
cou reſerved from y ur Sr habubs. When you have 
ſweerenel it wich double-refined Sugar to your Laſte, 
give it a Boil ; then pour it into large China. e 
o: Baſons. Turn it out when tis quite cold, and 


cor Flummery i made, 
To mike a fn SylMabub from the Cow. 


Sweeten a Quart of Cyder, cr what Wine you 
g'caſe, with do ible renacd Sugar to your Palate, end 
grate a Nutmeg into it; then milk the Cow into your 
Liquor. When you have thus added what Quantity 
of that warm Milk you think proper, pour Half a 
Pint, or more {in Proportion to che Quantity of Syl- 
gb yon make) of the {weetelt Creum you car get, 
a, OVer It, 

1s Syllabub may be made at Home, without go. 

ig to the Cow, it you think proper. You mutt tate 
care, however, o have vour Milk as new as you Can, 
and, when you have ſet it over the Fire till as Blood- 
warm, pour it out of a Tea-pot, or any other Thing 
> the like Nature; and by holding your Hand very 
high, it will raife as gocd a Froth as it milk'd from 
tlc Cow, 


T 2 In<reves. 


—— —L—¾ — — — 
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INSTRUCTIONS for making ſeveral Sorts g 
Fummcerics. 


Te make Flammery with Oatmeal. 


UT what Quantity of Oatmeal you think cor. 

venient into a Pan hat is both broad and ds, 
and Cover it with Water; and aſter you have flirred 
ic well together for ſome conſiderable Time, let i: 
ſtand for twelve Tigurs ; then clear off your frit Wa. 
ter, and add freſh to your Oatmeal ; and ſhift it thus 
o ce id twelve: Hours ſeveral Times; then ſtrain your 
Oatmea), thio' a coarle Hair-fieve, into a Sauce pan, 
and ſet it over the Fire. Take care to keep ſtirring 
it with a Stick all the Time till it boils to a Con 
ence ; then pour it out into Diſhes; as ſoon as 
cold, turn it out into Plates ard add to it what M a. 
Beer, Milk, or Cyder, yoa think proper, and es. 
ten the whole to pour Palate with double-rchncd 
Sugar. 

Take Notice, A great deal of Water muſt be 
ſleſt: o your Oatmeal, and when yc u pour off your ˙ 
Water, you muſt pour no more freſh Water o this 
will juſt be ſufficient to rain your Oatmeal off, S- 
People let their Oatmeal ſtand in Water eight 
forty Hours; and others for three Day: iucceflively, 


only oblerving to ſhift their Waters cvery twelve 


Hours ; but that is juſt as Fancy directs, and as the 
Perions that are to pe:take of it loves it either tart or 
{\weet. 

Grotes, however, that have been once ce, dc 
better than Oatmeal. Every Time you acc ie 
Water, take care to ſtir it weil togetiier as yOu 26 
at fact. 

To make French Flummery. 


Beat Half an Ounce of Iſinglaſs very fine, 3 
it into a Quart of the thickeſt Cream you can g ; 16! 
i\ 
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7 boil for about a Quarter of an Hour over a gertie 
but take care to keep it ſtirring all the Lime: 
en you take it off the Fire, ſweeten it with dou- 

ble-redu'd Sugar to your I aite, ind add to it an e 
p al 2 antity of Roſe and Oran ge Flower-water; A 
roonful of each will be ſufficient, Ihen ſtrain it 
of and pour it into Baſons or Cups, or what you 
TP aſe; as (oon 25 tis cold, turn it out on Plates: 
is makes a Very handſome Side- Lid. You may 

Wine, Cream, or Cyder to it, when you eat it, 
„du pleaſe, and iweeten it with Loaf. ſugar to your 
1. 
hen you ſerve it up to Table, lay bak'd Pears all 
round 50 7 Diſh. 

{ ummery, thus made, not only looks pretty, but 
cat's very agreeably. 


20 rate Hartſhorn-Flummery 


e Half a Pour d of the Shavings of Hartſhorn, 
| boil it in tree Pints of Water till tis reduced to 
« z; then itrain it thro' a Sieve into a Baſon, and 
ett Hand there till 't's almoſt cold; then tet it over 
ite again; and as foon as you find it diſiotved, 
a Half a Pint cf the thicket Cream yon can pet 
ton, that has been ſcalded and grown cold again, A 
nter of a Fiat of White-Wine, and two Spoon- 
either Roſe or Orange-Flower-water. Sweeten 
ih double-rcfined Sugar to your Palate, and kee 
ung it for at leaſt an Hour and an Halt without In- 
tem ſuon; : ſor othery-Ue it will neither mix well, no 
look grandes to the Eye : Before you put your Fium- 
ery into your Cups, dip them in Water, for other- 
Viie it will not turn Out as if mould do. 1 "$115 1 lum- 
mei may be caten with either Wine or Cream, {wee- 
ene wWun Couble-refined Sugar to your Paia'e, 
"when. "tis ferved up to Table, let ſome blanch'd 
\monys, that have been cut into long narrow Bits, 
eh upon the Top of it. 


* 
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Ins raucrioxs for making divers Sorts 
Jellies. 


To make Hariſhorn- Jelly. 


UT Half a Pound of Hartſhorn into three Quarts 

of Water, and boi) it till it turns to a Jel'y over 
a low Fire. Strain it before it grows cold; he py; 
it noa >auce-pan that is very well tinn'd ; than. 
to about a Pint of Rheniſh Wine, and a Quarter cf 
a P und of doubir-rehned Sugar; witn you ove 
beat up the Whites of near Half a Vozen Eggs 
Fruth, ſtir all the Ingredients well together, that the 
Whites may be well mixed with your ſelly. When 7: 
has boiled for a few Minutes, add to it the Juice c 
ti or four Lemons ; and then give it ano ner Ee 
fo: about two Minutes. As ſoon as you fird 1t very 
well curdled, and very white, have in Readineſ: you; 
py ng laid over a China-D:th ; pour your ell) 
Into it and back. again. till tis as clear as Rock wa, 
ter. Thus duly prepared, fill your Glaſſes v + 1 
clean Spoon. Flay: reacy for the Purpoſe for: 
the Rhind of „our Lemons, pared as thin as pate 


and as ſoon as von have Half fihed your Glaſſes, thr: 


your Peel into your Diſh, or Baton, over whH+: |: vor: 
Bag is laid, and by that Time all your Jelly 1: 1-7 
out, it will appear of a fine Amber Colour. As there 


is no certain Rule to be preſcribed for putting in vent 


Ingredients, you may put what Quantity of len 
Juice ard Sugar is moſt agreeable to your ae 
in the Opinion cf moſt People, they are g 
very little, unleis they are very ſucet. 


To mal, Calf's-Feet Jelly. 

Pat two Calves Feet into a Sauce-pan with . 
lon of Water in it; let it boil over a gentle Fire n. 
your Liquor is cduced o one Fourth of its (1-41 14) 
and then ftraia it; When it bas Rood till tie co! 


! 9 
42220 


id Was io 2A» ww OC 


in 


inn of all the Fat that will lie on the Surface. of it 
+: clean as poſſibly you can. When you take up your 
lelly, if you tind any Sediments at the Bottom, make 


no vie of them; bu. put you: clear Jelly into a Sauce- 


can, and add to it abcut a Pint of Mountain Wine, 
Half a Pound of double-refined Sugar, and the Juice 
four large Lemons Have in Kradineſs the Whites 
about Half a Dozen Eggs. or more, if you think 
proper, uit have been well worked up with a Whiſk; 
add them to the reſt of your Ingredients in your 
S2uce-pan, and keep ftirring them ali we'l over the 
Ire till they boil, In a few Minutes "tw ll be enough. 
lage in Readineſs a large Flanne! Bag, and pour 
our Liquor in directly; and as will toon run thro”, 
dd it in again, till, you fd it run perfectly clear; 
ten take a large China- Howl, with the Feels of your 
Lemos cut as thin as potlibly may be, and let your 
ſetly run into that Bowl; for the Peels will not only 
dive KK © fine Amber Colour, but a Flavour Ilkewife, 
ill your Glaſſes with a clean Silver Spoon. 


To make Currant jelly. 


When you have firip'd your Currants from their 
Stalks, throw ther into a Stone Jar; and when you 
have ſto, p'd the Mouth of it as cloſe a+ poſi.ble, ſet 
it o a Kettle cf boiling hot Water that rites to 
Half-way of your far, when it bas flood over the 
Fire in ſuch boiling Water for Half an Hour, take 
it off, and ſtrain off all tue Juice you find in it thro” 
a Hair-ſieve. Put a Pound of double refined Sugar 
o a Pint of your juice; aud then ſet your Ingredi— 
erts over @ quick, clear Fire, in a Bell- meal Skillet, 
ant keep Qtirring them till all your Sugar 1s well dil- 
iolved ; then, as you will fird a Scum ariſes, take it 
very caref.]'y and cleanly off ; when your Jelly is fof- 
fielently fine, por it into Gally pot» ; when 'tis cold, 
have ſome whi.c Paper in Readi:efs cit of the exact 
Size Of the Mout!.s of our Pots; then dip thoic Pa- 
pers i o a ſmall Quantity o: BA dy and lay your 
icily upon them; then cover the Mouths cloſe with 
"he Paper, that has had Holes frick d trough it, 

You 
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You may put ſom of your Jelly into Glaſſes, it 
tink proper; but take care o paper them as you 


beth : 1 Take care to keep them in a Place 


j< Fer ot ily dry, tt: at 70 Dann way come (0 ther. 


To n P.aſzerr) Jelty 


Lo one Pint of your Crrcant-jelly put a Quar' 


Ratherrice, and maſh them ell together; then 
them Over a gentle Fire, in a clean Savce-par: 
kevp them ſtitrin: uy you find taey boil. In 


alk 4 Dozen! 1 * Hanes atterwards ney W: 1! be ENe1.0 


Pour your l eee into Galiipo's, or Glaſſes, 
paper them #s y44u wo.'d your Currants. 1 rey 


Keep good, and have the full Flavour ef the Rath 
1.Cs for two or three Vea, ſucceſſuw e, if required. 


Laving row purſted my InſtivQions thr 
Cookery, Pa ry, and LE tec! iohary, . 1 Far 


4. 


Wh 


Lumbly Kunden is requiſite for anſwering the b. 


prop-ied ; ! imag;ne it will not be amiſs to add 
ioflowing Tables, to prevent my young Pup: 
being impoſed on, by any of the "T'radeſnie 
whom they mult have Dealings, almoſt Be | 
for one trivial Artic'e, or another, 


Theile 4 otles will terve for various Purpo ſes, an 


\hew the Amount of any Number of Things, 
fixed Price for one hing fingle in aber, e Mea 
or Tale; alſo they few the Price of one ſingle i | 
at any Price for 190, o 1C4, or 105, or 112, 0” 
all which ſeveral! Numbers, are in tome Trade 61 
ealled A: Huntr A thus — 
I. Moſi Things that we number by Tale, have 


* 


Score to the Hundred, and no more, as Alice, } 


Miles, Yards, Huli, E 


II. Books in Trade, lave 104 to the Hyndrcd, 

III. Oranges, Hit les, Pears, and other Fruv', | 
10 5 to the Hundre 

IV. bo all Goods fold by common Weigl 0 

wor upoixe Might, 112 Pounds make an tz 
<< Pounds half an Hundred, and 28 Pounds a C 
of an Hundred. By this Weight, Meat ei al} 1 | 

#75 


a4 + 
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Butter, Checſe, and moſt other Things are ſold ; there- 
fore J will here explain it: The Pound contains 16 
Ou ices, the Ounce 16 Dreams, and the Dram is divided 
into Halves and Qu rtr, The greateſt Weight is a 
e, which contains 20 Hurdrcd PFeight, or 2240 
Pt unds. 

V. Breed, Gold und Silver, and ome other Things 
are fold by Tray ll igt, which has 12 Oaznces to the 
, but the Ounce Troy is more than the Ounce 
/oirdupoize, the Pound roy be ng near 14 Ownces, 
{+ virdupeize. An Ounce is 29 Pernnyaweights, a Pen- 
Nb 24 Grains. 

VI. Fi by Talc, has 120 to the Hundre, ſo have 
Er: bot all Fi by Weight, is by the Pound Awvoar- 
(prize. Fiſh by Me ure is by the Bibel, Ha!f-Bujbel, 
ich, and Half- Peck, heap'd up. 

VII. C7-th, Linen and Woolen, Nil and, T ape, 
ret, and ſuch Things, are meaſur'd by the Yard of 
4 Bunriers, or EI Engliſh of 5 Luar ert, or El] Fla- 
of 3 Quarter; and each Quarter contains 4 Nai, 
tach Neil being 2 Inches and bal}. 

VIII. All Diflance: are meaſured by Running or 
Ling Miaſure, thus == 12 Inches make a Feot, 3 Feet a 
Yard, 5 Yards and half a Pole, 40 Poles a Furlong, and 
rang a Mile. 

IX. Liquids are meaſured by 4le-Mraſure, or ne- 
Al-aſure. Beer and Ale thus 2 Pint: makea 
art, 4 Quart 4 Crallon, 4 Gallons aud half {4 Pin, 
Pins a Firkin, 2 Firtint a Kilderhin, 2 Kilderhins 4 
Parret, 2 Barrels a Puncheor, 1 Barrel and half an 
It; ::head, 2 Hogshrads a But. T his is call'd Winche/- 
''” Veoſure, and is near a Fifth Part bigger than 
%a. By WWine-Mcalure we buy Nine. O07. 
77/75, ard ſome cther Things. 2 Pints make 2 
Zart, 4 QAuarts a Gallun, 63 Gallins an Hopshead, 
Hg head a Pipe or But, 2 Buts a Ton. The Pine 
con ains 2 Half Pints, or 4 Gills, or 8 Ha!f Gills, or 
hat Puerterns. | 

A. Dry Go fold by Meaſure, are Corn, Fruits, 
Crd: &C. 2 Pints make a Quart, : Quart a Pettle, 
2 ! o:t4cs a Gallon, half a Peck) 2 Gallons a Peck, 4 

Pets 
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Fer. 2 Bu/ 2 A 3 B. * a Aue er. This Merge Ft } 


large: than ne HH 7: Meaſure. but Tels than the 57 
I. E. 


8 


Ready caſt up; 


IE WING at one View, the Amount of 

Number o Things, of wha: Kind ſoever 1:14 

be, at a certain Price for one ſach | hing: from © 14 

Fartuing to Six Pence, ahh ma be carried os = 
as is neccilary by Addi! ON, only of the Surplu- 

Vo e Phe Frit Column he: & the Nu mbe of 7 ning) 
from 2 to 117 ; and the ſccond, third, &c, the eta. 
Value of ſuch Number, and the given Price 't ove: 

each Culumn, 
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ſerious EXHORTATION {0 Marp- Str. 
VANTS, in regard to the Regulation of 
their Condut;, with ſhort Prayers, and 
Hymas for their Devetionat Exerciſe 
every Day. 


[1 
— 


HE fi; ft Duty incumbe 4 mn khat Ham. 
ble Station allotted you wy P ende, is to 
pay a jaſt Regard to all the law C mman of tligſe 
} Authority Oer you, ang this Obedlence is (CX y 
quired of you by the Apoſtle þ 4, in his E pilt's - 
'0 the Epheftans, Chap. vi. ver. 6. -&. rg, Lys ne, 
| eckig his Dilcouric particu! ar'y to that Claſs of 
ple under his Care, 9bry in all things your Mabers, 
A C. &c; And dd his Obedience muſt be paid 
thout the lcaſt Murmur or Dom; laint; rot with ye 
Soreiict, at Men- lea. *, Cut 11 $ 1 ente Hart, that 
* wack Chearfulnef, 2nd a willing Mind, whether ab- 
ſeut or preſent. And in order to induce them to {uch 
immediate Compliance, they are reli, that this 
Duty is to be paid to the [Loid, and not unto Men: 
nd ſuch a Motive may weil make them do t: with 
Good-W ill, and with Plezſere too, how harſh or un- 
v.orthy ſocver the Maſters or Miiſtreiles Deportment 
may poſſib!) y be towards them ; but mere particularly, 
0 what the \pottle 1 in the before. meationed Epiſtle 
ther urgeth, be . taken into their ſerious Conft- 
eration, and that is, that there is a Reward to be ex- 
50 cted from God for t. 
he ſecond Duty incymbent on a Servant is Fide- 
ity tothe Truſt that is zcpoſed in her; and that may 
of two different Kincs ; the frit, as urged in dire 
Ip poſition to Eye-Service z and the laſt, to every 
A on of Injuſtice. The former is the got 110 of a 1 
true Service, not only when her Miſtreis's Eys ie Over 
r, and When Poniſhment may jullly be expeRed as 
'1e nataral Coniequence ot her Neyle: & 3 but at al! 
lime and Sesſor sven when "ti-hi Zbly im pro batte 
her Miſtreſs \hovid diſcover her illegal Praiices ; 
aud that Servant, Male or Female that makes 19 
U Conſcience 


* 
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Conſcience of this, is altogether unworthy of tj 
Name or Character of a faithful Servant: this 
Service being by the Apoſtle before menuoned 1 
in direct Oppoſition to that Singleneſs of Heart wich 
ne recommends to their Practice and requires at th 
Hands. The other Kind of Ficelicy cor ſts in he 
honeit and fair Management of all ſuch Things, We. 
ther of great oz little Conſequence, as are e 
to their Care ; that is, the not waſling his Goods x; 
the unjuſt Steward was acculcd to have done, w! 
recorded in the Goſpel of St. Lake) whether by < 
leſly embezzling ſuch Effects, or by converting 
to her own private U ſe without her Miſtreſs's Kr 
ledge or Conſent, his latter is that Purloining, 91 
which the ſame Apoſtte, in his Fpiſtle to Titus, 
tions every Servant not to be guilty ; and, indecd 
ſuch a clandeſtine Practice is an lads and 2172 F 
Theft; of this Kind are all thoſe under-hand 1.4. 
ings, whereby any Servants make a private and iiliei: 
Gaim to themſelves, either by ribery or Corruption, n, 01 
entering into ary Contracts to iheir Maſter's apparer; 
Prejudice and Diſadvantage. But give me laue! 
add, that ſuch Acts of Infidelity are worte, and 
more flagrant Nature than common Theit; 2 th: 
Breach of that Truft which eis repoſed in them, + ar 
Avgpravation of their Guilt, As to the other Kind co 
Innde lity, that of Embezz!-ment, though with 
any real Prone or Advantage to themſelve: „tlie Dif 
ference is not very wide, ſince the Maſter may pol. 
ſibly be as great a Sufferer on: way as the wiher 
It iz mack the fame with reſpect to bim, whetier h. 
Loſs ariſes from his gervant's Avance or Neglec Ane 
is it not the very fame Breach of rut; For eve!) 
Matter is ſuppoſed to entrutt his eto as well io the 
(Care, as to the Ind rity of his Serva:.ts ; for it vous 
prove but of little advantage io the Mer. to be 4 
c urea that his Servant Oz q not cheat him theme! er, 
when in the mean TI une, by their Ren eres, they gn 
others an Opportunity to deiraud him Such © 
van's thereſore {Male or Female) that do cart 
fully and diligently lock to their Mater? wen 4 
Aud van 


* 
3 
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advantage. breaks their 1 :uſ as much as they that 
dntuſtly provide for their own Emolument. 

A third Dy incumbent on Servants is the Exer- 
eſe raemPatience and Meet koels, when t ey and them- 
f-lves under their Maiter's ju Reſentment; they are not 
to arſwer - gain, that is, not to mal e ſuch ſaucy and 
ſurly Replies, as may aggravate and heighten their 
Ma'ter's Dizpleaſure ; a Practice 9 frequent among 
S-rvants of bo Sexes, even upon the moſt jull Pro- 
1Gca'1005 3; V hereas Petr, the Apoltle, directs them 
i ſuſſcr with Patience, not only When they are un- 
deſot vedly corrected, but when they even /»fer fer 
lig avell. ni Fatience, and Meckneſs, however, 
is Ct all that is required of them; for they muſt 
mend the Fault for which they have received Rebuke; 
and got think they have diſcharged their Daty by 
their Silence, and turning a deaf Ear to what is laid 
to their Charge. I ſhall mention but one Duty more 
as cumbent on all Servents, and that is, to be in- 
Cullrious in their Calling. Servant are under an 
indiſpenſable Obligation to attend conſtantly on all 
ſoch Things as are the Duties of their tation, and not 
to toiter, or give themſelves up {0 Indolen ge and Faſt; 
von yet to be addicted to Company-keep'ng, or What 


1s worie, to Gaming or any other irregu'ar Courſes. 


hereby their Maſter's Butineſs is yeg.caed. 
N:w all theſe are neceflary Deties, which Ser- 


van's ought conſcientiouſly to perform, not ſo much 


cap their Maſter'- Diſpleaſore, as the Anger of 
übe Aimighty, who will molt aſſuredly call each of 
enn to account, and either pinidh or reward them 
after according to their Deportment here on 
Falch. 


A MORNING PRAYER. 


0 mighty Lord God, who never flumbereſt nor 

\_/ iicepeſt, 1 bleſs thee for the great Mercy of de- 

live; u me the Night paſt from the Po!l:lence hat 

Waiketh w Darknels, and al! the manifold Misfor- 

duc that might poſſibly have auended me whilſt ! 
U 


2 was 


- 
* 
* 
* 
- . 2 * 
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was flumbering and lieeping. I hunbly pray, 
thy Providence, which was my Protector in the N* 4 
niay be alſo my Preſerver in the Day. May i be 6 
guided by it, that I may not come where Sin ©: 21 
Miſchief may befal me! Preferve my Soul in 10 
nocence, and my Body in Safety. Profper the h 
neſt Labour of my Hands. Give me a Heart to n. 
nilierate the Diftreſſes of my Fellow-Creatures, an! 
to relieve them, as tar as my Circumſtances wil! 1 
mit me. Keep me from being ſeduc:d by any iv 
WOrtivels Wanderer, and from leading any Fel 
Lervant altray be my own evil Example. ( 
that } may do fNnotiiap, the Remembrance Ghent 
may prove prievous to me at Night, or which 963 
e inexcuddle ut the lait Day ol Accounts. Ie ty f 
„e from t!;o Miisfortunes that attend a deluded 
ment, et ne nt tlunk that to be allowable or 


* 


ti ch eu obe Day cenſute as an II picty-: 
& . 1 0 1 a 
FLOOLITAOAON 2 {ent enable we to Orſon 0 


* 
e 7 * # Dio * 3 [ © . 
, 5 5 % # F 23 4808 , % , o 1 . $ #4 
Ze or T7 62h ur on the Diſcorvery, tone 
% * 


- 


f 
at which 5 Ev., aid cleave to that which 1 Cocd. 
al. Which I beg, not for the Sake of any Thi g (ot 
have done, but for the alone Merit of my Lo as 
Saviour jeſus CErit, in woote mon holy Nun git 
Words, 1 defire tarther to call upon three, 1, yin 
Our Fither, &c. 


An EVENING: PRATER, 


Keimcmber, O Lord, with unaffedted Sor 

Contrition the Errors and Provocations cf e U 
paſt, and upon the Recollection, I deteſt d 2: 
myſelt for having committed them. They a: \ 
grievous to my Sbul, and the more, becauſe 
Goodncl. and Rlercics have deſerved bettet eld! 
my Hands. [is a fincere Affliction to we, that 4 
have moſt ſhamefully and ungratcfully wounces 1! 
Breaſts which: gave me fuck ; but if thou wilt. 07: 
ouſly blot them out of tay Remembrance, 
dcavour, to the utmoſt of my Power that toe) 
never again cefile my Converſation, I dare +07 
down to reft, till I have in {ume Degree ape 


65221) 
the Anger of thy provoked Omniprterce Spare 
. me, O Lord, ſpare me, ard let not thire ng er confume 
0 m in the Night. Let the Shepherd of A, who 
i ther flumbers nor ſleeps, be my Protector now, 
1 8 Inn my Sanctifer beteafter. Preſerve me from all 


Hanger, and beivp refreſhed w.th 2 moderate Degree 


* 


m. o Reſt and Sleep, let me rife in the Morning to do 
1: Bn ice more laudible Service, Keep me from all Tranſ- 
id greſſtons in the Night; let not the Remembrance of 
le, my gan Frailties be pleaſing to mi upon my Pillow; 


* 
+4 - 


et ine ever think of tom with Horror , and. In- 
1ation ; and ma; the rm pro men of thofe Refiec- 
t s cauſe me to nauſeate the Poiliton which cieav d 
% me ! If I have been deſici ent in any Branch ok 

6 Duty as à Servant, op cn mine Eyes, that I may 

ern it, end amend tac Error of 1 71) Way 3. Grant 

„O Lord, for the Sake of thy de arly teloved Son 

ef, «Cari; 15 r Lord and Saviour. 3n = moſt 

Ni me ard Wo:ds, I deſitre faltäer to call upon 


a ſaying; Our Farber. &c. 
! A general Prayzra for a SERVANT. 
[4 F4 Moſt mi abt; (364, aud the arc it Lord and 
A * Mafter . 10 the World, who beholdeſt with 
ine all- ſec! g YC, th „tent Bout old ard Family 
ere on Earth, ok d OW.) Up on me U,i 36 uv Orthy⸗ 
ivant, I humbly teſrech Thee, with thine F ye of 
IOV [GEnce ; grant me a contented Mird in tliat State 
{19+ haſt placed me in, ſo mall, l enjoy a continual 
Fat, Aifiſt me, O Lord, with ty heavenly Grice; 
5 may purſorm Obedience, and be .. pject to my 
0 eirth! / Nafters, wiigm thou h alt been plt aſed to {et 


t 
er me, Whether they be virtuous or witked!, cour- 


: MF ' . bs ' 
twous or froward,. P olp r all the Deſigus 1 fl. all take 
2 nand, in this mi Setvitude, Which are not in Op- 
bondon d thy Commands Preferve ard keep Ine 


rim all Evil, that ro Fnticemen's' may allure me 

cither to embeezel away ary Thing entruſted to my 

ire, „t have Societz with (ich as are Enemies to m 7 

Master's Houſe. Let me cheat ſu! ly proceed in my 

Service, that the Glaeſs of m Time may run out: 
g 


: City of thize, the Ve- er fel, where I way 


* 


5 Picaſure, and in * 9 may be niade free ot 


t for evermore. Amen. An 


| 
| 
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An Flywn tor the Mokxvixd. 
I. 
Wake, my Soul, 2nd with the Sun 
Thy daily Stage of Duty run; 
Shake off dull Stoth, and joy ful riſe 
To pay thy Morning-+acrifice. 
II. 
Thy precious Time, miſpent, redecin; 
Each preſent Day thy laſt eſteem; 
Improve thy Talent with due Care; 
For the great Day thy ſe I prepare. 
Flt. 
In Converſation be ſincere ; | 
Keep Conſcience, as the Noon tide, clear; 
Think how th” all ſeeing God ſurveys 
Thy lecret Thoughts, and ail thy Ways. 
WS: 


Direct, controul, ſuggeſt this ay, 
Whate'er, O Lord, do or tay, 

That all my Powers, with all their Might, 
In thy fole Glory may unit 


An Hymny for the EVRENINC. 


J. 
LI. Praiſe to Thee, my God, tiis Night 
For all the Bleſhags of the Light: 
Keep me. O keep me, King of Kings, 
Beneath thy own A'imiphty Wings 
Teach me to lite, that | may dread 8 
The Grave as little is my Be: a 
To die, that this vne Body ma 
Riſe glorious at the awful Day. 
by 
O may my Soul on Thee repoſe, | 
An may ſweet Sieep mine Eye-lids cloſe | 
Shep. at may awe more vig t us make, 
To terve ivy God, when [ zwaike,. 
| ; IV. 
O nav mv Guardian, while l ſleep, 
Cloſe ro my 52d his Wigils keep! 
His Love Angeli oi niflt', 
Aud ſtop esch Aveuue of Dl! 
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